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PREFACE.

Dear Friends: We extend to you a cordial greeting,

and beg leave to offer you as a guide in the use of the follow-

ing recipes, the advice given in the " N. Y. Christian Advo-

cate :"

" There are two ways of using recipes. One is to follow

them exactly, and -the other is to vary them according to

one's judgment and one's resources.

A desired recipe may call for butter in generous pro-

portions, and one may substitute nice shortening at ten or

twelve cents a pound, for butter at forty cents a pound. It

may be hearsay on our part, but we never could see why nice

beef fat isn't as good as butter for ordinary every -day cook-

ing. The careful housekeeper will save and classify all her

drippings (by heating them with slices of white potatoes

until the latter are crisp), and keep a supply of this on hand.

Sugar is cheap enough just now, but half molasses will di-

minish even the expense of sugar and make a very palata-

ble cake. When eggs are very high, milk may be partially

substituted; for jelly in layer cake, apples, dried or fresh,

and, delicately prepared, may be used. One can't make



brick without straw, and one can't make the nicest possible

cake without using all that goes to the making of such a

cake. The celebrated English painter, Opie, was asked

what he mixed his paints with to produce such marvelous

effects, and he at once replied : 'With brains, sir.' Now

every recipe wants to be mixed with brains. The writer

can give recipes fast enough but what she can't give is

brains to mix them with. These, each experimenter must

furnish herself. It is simply impossible for any woman to

set a good table, various, suited to the season, and to those

who sit around it, without 'giving her whole mind to it,' as

Beau Brummel or Count D'Orsay did to tying his cravats.

She must master the combinations of the elements under her

control, and learn the secret of getting the most and best

out of them. A whole library of cook books won't do this

for her. What are the elements? In brief, meats, vegeta-

bles, cereals, fruits. A very cheap piece of meat may be

made very delicious by skillful cooking. The very choicest

vegetables may be spoiled by an ignorant cook. Bread bak-

ing is an art almost divine. Who was it called himself the

Bread of life? Imagination applied to the service of the

most common of fruits will produce astonishing effects.

But, says the busy housewife, 'How can I give my whole

mind to cooking, when there are a thousand- and- one calls

on me every hour in the day?' The answer is easy as was

said to the disconcerted pendulum, Jane Taylor gave an ac-

count of. For every tick, there is a second given in which

to tick. The habit once formed of doing one's best in the

preparation of every dish that comes on the table, combined

with the exact knowledge of what that preparation should

be, will in time produce the happiest results and that solves

the whole question."



Seven Day Abridged Bill of Fare.

SUNDAY.

Breakfast—Oranges; oatmeal with cream; eggs on toast or mut-

ton chops, graham gems and coffee.

Dinner—Oysters on half shell or consomme; stewed brisket of

beef and roast chicken; brown potatoes; creamed parsnips or pickled

white cabbage; celery; baked lemon pudding, fruit and coffee; ice

cream.

Supper—Cold chicken and celery salad; cold raised biscuit; cur-

rant jelly; citron cake and tea.

MOKDAY.
Breakfast—Fried apples and cornmeal mush; fried pork chops;

egg omelet; wheat bread and coffee.

Luncheon—Veal croquettes; hot milk biscuits; baked potatoes,

(sweet or Irish), sweet pickles, canned peaches; cake; tea.

Dinner—Celery or vegetable soup; roast fillet of veal with tomato

sauce; mashed potatoes; boiled rice; piccalilli; cranberry or custard pie;

chocolate.

TUESDAY.
Breakfast—Bananas; hominy; porter house steak; muffins; Sara-

toga chips; coffee.

Luncheon—Dried beef with cream; potato salad; French rolls;

cup custard; olives; tea.

Dinner—Tomato soup; boiled corned beef; boiled potatoes; boiled

turnips; boiled cabbage; beets boiled; cranberry pie or apple pie;

coffee.



WEDNESDAY.

Breakfast—Sliced pineapple or stewed prunes; cracked wheat;

fried ham and eggs or meat omelet; sour milk griddle cakes; coffee.

Eunehcon—Escalloped oysters or veal stew; potato puffs; lig-ht

biscuit; soft gingerbread; salmon salad; chocolate.

Winner—Chicken cream soup or lobster soup; boiled chicken; caper

sauce; escalloped onions, steamed potatoes; mixed pickles; mince pie;

cocoanut pudding; wafers; coffee.

THURSDAY.

Breakfast—Strawberries or stewed apricots; graham mush or

oatmeal with cream; fried pan fish; potato fillets; raised muffins: coffee.

Lunclieon-Koast beef pie; fried potatoes with eggs; lettuce with

cream dressing or tomato salad; buns; layer cake with banana filling;

tea.

Dinner—Cream of spinach soup or mutton, broth; pot roast; new
potatoes a la creme; horse radish or catsup; string beans or corn;

lemon pie; fruit; coffee.

FRIDAY.

Breakfast—Stewed peaches or blackberries; egg on toast; coun-

try sausages; baked potatoes; cream waffles; brown bread and coffee.

Luncheon—Cold beef and deviled lobster; French vegetable
stew; lyofinaise potatoes; French rolls; cream short cake; lemonade or

iced tea.

Dinner—Irish potato soup; baked pickerel or blue fish and steamed
halibut; escalloped oysters or baked sweet potatoes; veal croquettes;
lobster patties; custard pie; nuts, raisins and coffee.

SATURDAY.

Breakfast—Oranges or peaches and cream; fried cornmeal mush;
ham and liver (calve's); sliced brown potatoes; Parker house rolls;
coffee.

Eunclieon—Sliced veal loaf; corn pudding; fried potatoes with
eggs; soda biscuit; strawberry short cake with cream and cocoa

Dinner—Clam or onion soup; chicken pot pie; mashed potatoes;
boiled onions or parsnips; cold slaw; pickles; mince or peach pie;
coffee.



THE COLUMBIAN RECIPES.

The Columbian Recipes.

SOUPS.

Meat for soup should always be put on to cook in cold

water and in a covered kettle. It ought never to boil, only-

simmer, in order that the essence may be thoroughly drawn
out. A beef or veal shank will make excellent soup and
are inexpensive. A quart of water is- sufficient for a pound
of meat and bone.

Asparagus.—Use two bunches of asparagus, one
quart of water, one quart of milk, three tablespoonfuls of

butter, two of flour, one onion, enough salt and pepper to

season lightly. Cook the asparagus for thirty minutes in

the water. Slice the onion very thin and fry from six to

ten minutes in the melted butter and be very careful not to

burn; then add to the asparagus and stir constantly for five

minutes; then add the flour and cook for twenty minutes

longer, rub through a sieve and add the milk which has just

been brought to a boil. Season with salt and pepper.

Bean.—Soak one quart of beans over night. Next
day simmer together two and one-half pounds of beef

and one-half pound of bacon, cut into small pieces, for two
and one-half hours in about five quarts of water. When it

has come to a boil remove from the fire and strain; then add
the beans with one quart more of water and a dessert spoon-

ful of powdered celery seed, then boil' until the meat falls

into shreds, and the beans are thoroughly dissolved. Drop
into it small squares of toast and serve hot.

Bean.—Soak a pint of beans for six hours, in three

quarts of cold (soft) water. Then pour off this water
and add three quarts of fresh water. Boil gently four

hours, then season with an eighth of a pound of butter, two
tablespoonfuls of nice lard or beef droppings, four cloves, a
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few whole allspice, a piece of celery, an onion, half of a

carrot (both grated) and a tablespoonful of browned flour.

Cut two hard-boiled eggs into a tureen, in which is a thinly-

sliced lemon, pour the soup over and serve.

Chicken.—An old chicken is always best for soup.

Quarter the chicken and if nice and fat add a quart of water
for each pound; bring slowly to a gentle boil and continue

until the meat drops from the bones, then add half a cup of

rice, which has been boiled previously, and a little parsley

and also a half tablespoonful of flour, salt and pepper to

taste.

Corn.—Cut and scrape one dozen ears of sweet corn; boil

in one quart of water until well done; add two quarts of

sweet milk, bring to a boil, add a quarter of a pound of but-

ter rubbed into two tablespoonfuls of flour; season with salt

and pepper. Pour the boiling soup over the yolks of two
eggs well beaten, stirring all the time. Serve.

Duchess.—Fry two large onions in two tablespoonfuls of

butter for about eight minutes, then stir in one tablespoon-

ful of flour and let cook two minutes (be careful not to burn).

Stir this into three pints of boiling milk, add two well-beat-

en eggs, season with salt and pepper and if desired add two
tablespoonfuls of grated cheese.

Egg.—Beat an &gg in a bowl, add salt, a little chopped
parsley and a small teaspoonful of boiling water. Break
into it toasted bread and pour the soup over it.

Mrs. Geo. W. Plumer.

Noodle.—Into about two' quarts of soup broth of any
kind drop noodles made as follows: One egg, a little salt,

two tablespoonfuls of milk (sweet) or water and flour enough
to make a stiff dough. Roll as thin as a wafer, dredge
lightly with flour, roll tightly and cut from the end as fine

as possible with a sharp knife.

'Swiss "White."—A sufficient quantity of broth for six

persons; boil it; beat well three eggs, two spoonfuls of flour,

one eup of milk; pour these gradually through a sieve into

the boiling soup. Add salt and pepper.
White House.
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Tomato.—Stew about three pints of peeled tomatoes

until soft, strain and set over the fire again and add a quart

of boiling milk; season with salt, pepper a good sized piece

of butter, three tablespoonfuls of rolled crackers, serve hot.

Canned tomatoes may be used the same way.

Vegetable. —Three and one-half pounds of rib beef,

(not lean) wash and place in a kettle with three quarts of

water, and a very little salt; let it boil gently for about four

hours; then lift out the meat and strain the soup; set back

on the fire and add three good-sized potatoes, two parsnips,

two turnips, one onion and a little cabbage and one carrot,

all of which have been cut into small pieces. Boil until the

vegetables are well done. Mrs. T. J. Smith.

FISH.

Baked White.—Clean the fish and rub salt over

it; make a stuffing as for fowls, of bread crumbs, seasoned

with salt and pepper, and a little sage. Pill the fish and

tie it up; tie a paper over the end and bake like meat. Any
large fish may be used instead of white fish.

Breakfast.—Pick salt codfish into small bits, and soak

over night in water. Into a saucepan put milk, and a small

lump of butter; when hot, squeeze the fish from the water,

and put into it; and the moment it comes to a boil thicken

with flour dissolved in a little cold milk, or an egg stirred in

briskly.

Broiled.—Dress, wash and cut in convenient pieces;

place on a broiler over coals; turning occasionally till done.

Do not have as hot a fire as for steak. This is a good way
to cook fish for persons With delicate stomachs, and is espec-

ially desirable where the fish is apt to be fat like the white

fish.

Canned Salmon.— This is nice either cold or warm.
Heat it by placing the can in a dish of boiling water for a

short time. Pour into a dish, and serve plain, or with any
kind of fish sauce. Mrs. E. W. Gaylord.
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Fish Chowder.—Take haddock or bass and cut in

pieces two or three inches square and an inch thick. Put a

few slices of salt pork in an iron pot and fry till crisp; re-

move the pieces, chop them fine, and put in the pot a layer

of fish, then a layer of split crackers and potatoes, then an-

other layer of fish, and so on till all is used. Mix in the

chopped pork with pepper and chopped onions, pour over

it boiling water, cover closely and stew slowly till the fish is

done. Serve with the gravy thickened with flour, or milk

alone.

Drawn Butter.—Rub one tablespoonful of flour with

a quarter of a pound of butter; when well mixed, pat in a

saucepan with a tablespoonful of milk or water. Set in a

dish of boiling water, shaking it well until the butter melts

and is near boiling. Do not put it directly on the stove; as

the heat will make the butter oil and spoil it. Vary it by

adding cream, hard boiled eggs, or lemon juice; and if you

desire to use it for meats, the different herbs cut fine and

thrown into boiling water before adding are nice.

Standard.

Baked Codfish.—Soak the fish over night; in the

morning put it to cook in water enough to cover. When
tender, pick very fiue, and to each pint of fish add a table-

spoonful of butter, two beaten eggs, one-half teaspoonful of

pepper, and 1^ pints of mashed potatoes. Mix well togeth-

er, bake in a puddiug dish to a delicate brown. Make a

sauce of drawn butter, into which cut up a hard-boiled egg.

Codfish Dinner.—Three pints of mashed potatoes,

\ pound or 1 package of the prepared shredded cod-fish, mix
together as for fish balls and season, keep hot—boil six

eggs hard and chop fine—mix half cup of butter with large

spoon of flour, into this pour \\ pints boiling water, let boil

till flour is cooked then add the chopped eggs—serve both

dishes hot—excellent. Mrs. H. W. Bennett.

Baked Halibut.—Take a nice piece of Halibut weigh-

ing three or four pounds, and lay it in salt water 1 hour, wipe
dry and score outer skin; set it in a dripping pan in a moder-

ately hot oven and bake half an hour, basting after with

water and butter heated together, when a fork penetrates
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in easily, it is done; it should be a fine brown color; take the

gravy in the dripping pan, and add a little boiling water,

stir in a tablespoonful of catsup, the juice of half a lemon;

thicken with browned flour, boil up once and put in a sauce-

boat.—[White House.

Boiled Salt Mackerel.—Wash and clean off all the

brine and salt; put it to soak with the meat side down, in

cold water over night; in the morning rinse in one or two
waters; wrap each up in a cloth and put it into a kettle with

considerable water, which should be cold and cook thirty

minutes; take it carefully from the cloth; take out the back
bones and pour over it a little melted butter and cream, add

a light sprinkle of pepper, or make a cream sauce like the

following: Heat into ir. a teaspoonful of corn starch, wet
with a little water. When this thickens add two tablespoon-

fuls of butter. Beat an egg light, pour the sauce gradually

over it, put the mixture again over the fire and stir one min-

ute, pour upon the fish and serve it with some slices of lem-

on; use parsley or water cresses to garnish the dish.

—

[White House.

Fried Salt Mackerel.—Select as many salt mackerel
as possible, wash and cleanse them well, then put them to

soak all day in water, changing the water every two hours;

then put them into fresh water just before retiring. In the

morning drain off the water, wipe them dry, roll them in

flour, fry in a little butter, on a hot thick-bottom frying pan.

Serve with a little melted butter poured over them.—[White

House.

Stewed Codfish. —Take a white piece of salt codfish

and lay it in cold water for a few minutes; shred it; put it

over the fire with cold water, let it come to a boil, and turn

the water off carefully and add a pint of milk to the fish or

more according to quantity. Set it over the fire again and

let it boil slowly three minutes, then add a good sized piece

of butter, shake of pepper, and thickening of a tablespoon-

ful of flour, in enough cold milk to make a cream; stew five

minutes longer and just before serving stir in two wTell-

beaten eggs if desired.—[White House.
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Salmon Loaf.—Remove skins, bones, etc., from one

small can of salmon. Chop fish fine and rub in one table-

spoonful of melted butter (not hot), mix well; beat four eggs

lightly and add to them £ cup of fine bread crumbs with pep-

per and salt; add to fish; put in buttered mold and steam one

hour.

Sauce for Salmon Loaf.—One cup boiling milk,

thicken with one tablespoonful of cornstarch and one table-

spoonful of butter rubbed well together; add the liquor of the

salmon left in the can; add ' one raw egg beaten light, little

pepper, put egg in last. Carefully pour over loaf. Serve.

Mrs. Henry Perkins,

OYSTERS.

Escalloped.—Take rolled crackers or fine breadcrumbs
and cover the bottom of a well-buttered-pan, then add a lay-

er of oysters, seasoned with salt and pepper, and plenty of

butter; another of crumbs, and so on until the dish is full,

finishing with crumbs and bits of butter. Pour over it the

oyster liquor, with water and milk added; cover and bake
about half an hour. Some prefer to wet each layer of

crumbs with the milk. Mrs. G. D. Bates.

Pried.—Drain carefully, sprinkle with pepper and salt,

and set in a cool place for a few minutes. Roll in beaten

egg, then in cracker crumbs, make into balls with the hand,

and fry in hot lard like doughnuts. Mrs. B. C. Herrick.

Croquettes.—Scald and chop fine the hard part of the

oysters, add an equal weight of mashed potato; to one pound
of this add a piece of butter the size of an egg, teaspoonful

of salt, half teaspoonful of pepper, and a quarter of a teacup

of cream. Make in cak»s and fry the same as in above

recipe for fried oysters.

Oyster Pie.—Line a deep pie plate with paste, dredge
with flour, put in one pint of oysters, season with salt, pep-

per and butter. Add some of the liquor, sprinkle with flour

and cover with pie crust, leaving an opening for the steam

to escape.
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Oyster Stew. —Place the oysters with their liquor in

a saucepan, and let them just come to a boil. Skim well.

Have ready milk heated boiling hot, in the proportion of a

quart of milk to a quart of oysters
;
pour over the oysters,

season and serve hot. If the crackers are not new they can
be crisped and freshened by heating in the oven.

Pickled Oysters.—Put the oysters on to scald with

considerable salt. After they have just boiled up, skim
them into an earthen vessel of some kind. Pour half the

broth away, then take one-half pint of vinegar, a few whole
cloves, same of whole pepper; put them into the broth in the

kettle and bring to a boil; pour over the oysters and let

stand until you want to use them. Mrs. G. D. Bates.

Oyster Salad.—Drain the liquor from a quart of

fresh oysters—put them in hot vinegar enough to cover

them—place over the fire; let them remain until "plump"
but not cooked. Then drop them immediately into cold

water; drain off, and mix with them two pickled cucumbers
cut fine, also a quart of celery cut in dice pieces—season

with salt and pepper. Mix all well together—tossing up
with silver fork, pour over the whole a "Mayonaise dress-

ing", garnish with celery tips and slices of hard boiled eggs.

Mrs. Henry Perkins.

Oyster Soup.—For a quart of oysters, put a quart of

milk to boil, and add to it a good lump of butter. Pour the

liquid from the oysters into the hot milk, add pepper and
salt and finely rolled crackers to thicken. About five min-

utes before serving, put in the oysters.

Oyster Pie.—Stew enough oysters to make a pie the

size you wish. If the liquor is fresh, stew the oysters in it—
that is, let them just come to a boil. Season with salt and

pepper, and mix together two tablespoonfuls of corn starch

or flour with two tablespoonfuls of butter to a pint of the

stew; line a deep earthen pie plate With a rich paste a quar-

ter of an inch thick, then put in the oysters and cover with

an upper crust, solid, or with strips of paste laid across;

then bake.
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n\K IE
Established in 1850.

Wholesale and Ketail Dealers in BITUxMLNOUS and ANTHRACITE

COAL
Office and Yard, No, 900 South Main Street,

AKRON, OHIO.

-£§B*

We mine and prepare our Coal especially for the

Domestic Trade.

ORDERS FILLED PROMPTLY.

Give Us a Call. Telephone No. 3.

A. A. BREWSTER, Gen'l Agent.
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Oyster Chowder.—Put thin slices of salt pork into

bottom of a kettle, then a layer of thin sliced potatoes, then

oysters over the potatoes, season "with salt and pepper, add

some butter; pour over each layer half a tea cup of tomato

catsup, pat in as many layers as you may wish; pour over

the whole of the liquor of the oysters, cover tightly, and let

stew slowly for half an hour.

Cream Oysters.—One pint of cream, a little more than

a pint of oysters, one tablespoonful of flour; salt and pepper
to taste. Let the cream come to a boil. Mix the flour with

a little cold milk and stir into the boiling cream, Let the

oysters come to a boil in their own liquor, then- skim care-

fully, drain off all the liquor, and turn the oysters into the

cream.

Raw.—Drain them well in a colander, sprinkle over

plenty of pepper and salt, and let them remain in a cold

place for at least half an hour before serving. This makes
a great difference in their flavor. They may be served in

the half shell, with quarters or halves of lemon on the same
dish. A very pretty arrangement is to serve them in a block

of ice. Select a ten-pound block; melt with a hot flat-iron a

symmetrically-shaped cavity in the top to hold the oysters.

Chip also from the sides at the base, so that the ice block

may stand in a large platter on a napkin. When the oysters

are well salted and peppered, place them in the ice, and let

them remain in the same place where the ice will not melt

until the time of serving. The salt will help to make the

oysters very cold. The ice may be decorated with leaves or

sinilax vines, and a row of lemon quarters or halves may be

placed around the platter at the base of the ice. This mode
of serving is very effective by gas-light.

Escalloped Oysters in Shells.—These may be served

cooked in their shells or in silver scallop shells, when they

present a better appearance than when cooked and served

all in one dish. If cooked in an oyster or clam shell, one

large or two or three small oysters are placed in it, with a

few drops of the oyster liquor. It is sprinkled with pepper
and salt, and cracker- or bread crumbs and little pieces of

butter are placed over the top. When all are ready, they
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THE AMERICAN CEREAL COMPANY
» * * AKRQN.OHIO, * a a

MANUFACTURERS OF

ScMmaclier's Rollefl Avena anfl Oatmeal

Desires the more extensive introduction of all its

Standard Cereal Products, such as

S§ Farina and Parched Farinose, - - -

Rolled and Cracked Wheat, -

Family Flour and F. S. New Process,

White Wheat Graham and Rye Flour,

Coarse and Granulated White Hominy, -

White and Yellow Granulated Corn Meal,

m

m

SCHUMACHER'S INFANT FOOD
The best balanced Cereal Product for the rational development of
children and convalescents. A sample and comparative table, show-
ing analysis of several leading- Infant Foods, furnished free or a
pound package may be procured by mail or express on receipt of
twenty-five cents.

Akron, Ohio, Jui^y 9, 1892.

Messrs. The American Cereal Co., Akron, Ohio:
Dbar Sirs:—Our little Hilda weighed but five pounds at birth.

Her development during the first six months was about normal. Being
deprived of her natural food about that time, we began to feed her
almost exclusively on her grandpa's Infant Food, then in its experi-
mental stages. This food has been the greater part of her diet up to
the present time. At two years of age she is a plump, active, healthy,
happy child, and weighs twenty-six pounds, over five times her weight
at birth. Her digestion is perfect, and she usually sleeps twelve to
thirteen hours every night without awakening.

Yours truly, F. A. Schumacher.

After using fifty pounds of Schumacher's Infant Food I cannot
speak too highly of its beneficial results. Using previously several
largely advertised foods our daughter was progressing poorly, being
small and puny, with no evidence of growth whatever. Within four
days after we commenced using your food we noticed a marked change.
Baby became active, bright, and started to grow rapidly, until now,
some ten months after, she is as plump and healthy a child as can be
found anywhere. Yours gratefully, N. S. AmstuTZ, Cleveland, O.



THE COLUMBIAN RECIPES. 25

are put in the oven. When plump and fat they are done.

Brown the top with a salamander or a red-hot kitchen

shovel.
If they are cooked in the silver scallop shells, which are

larger, several oysters are served in one shell. One or two
are put in, peppered, salted, strewed with cracker crumbs
and small pieces of butter, then more layers, until the shell

is full, or until enough are used for one person. Moisten

with oyster juice and strew little pieces of butter over the

top. They are kept in the oven until thoroughly hot, then

browned with a salamander. Serve one shell on a small

plate for each person at the table.

Oyster Fritters.— Drain and wipe dry as many oys-

ters as you want to use. Beat six eggs very light, and stir

into them six tablespoonfuls of flour and one-and-a-half

pints of rich milk; beat all to a smooth batter. Have in a

pan on the stove some butter and lard; when it begins to

froth put a small ladle full of the batter, with an oyster in

the middle, into it to fry. If too thin, add flour; if too thick,

milk

Oyster Fritters.—Drain as many oysters as you may
want to use; sprinkle salt and pepper over them. Make a

batter of three well beaten eggs, four tablespoonfuls of

milk and enough flour to make a thin batter. Heat enough
lard to swim the fritters in. Have two large spoons; put a

little batter into one spoon, then an oyster and drop on it

more batter from the other spoon, then drop it into the hot

lard and fry quickly without burning.

Fricassee op Oysters.—Put one quart, or 25 oysters

on the fire in their own liquor; the moment they begin to

boil turn them into a hot dish through a colander, leaving

the oysters in the colander. Put into the saucepan two
ounces of butter (size of an egg), and when it bubbles

sprinkle in one ounce (a tablespoonful) of sifted flour; let it

cook a minute without taking color, stirring it well with an

egg-whisk, then add, mixing well, a cupful of oyster liquor.

Take from the fire, and mix in the yolks of two eggs, a little

salt, a little cayenne pepper, one teaspoonful of lemon
juice and nutmeg; beat well, then return to the fire to set the

eggs without boiling, then put in the oysters.
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Brouse&co,
DRTQOODS, *

CARPETS, t i

WALL PAFZK, *

Floor Oil Cloths, Linoleum, Etc.

[

Three whole floors and basement, with

|

perfect light, gives us one of the best lighted

|

and pleasant salesrooms in the State.

1

;L
Dress^oods in Great Variety.

Carpetsin Complete Assortment.

rj®),

WALL PAPER, no doubt the best stock in the city. In

all departments we aim to please our patrons, giving
them the best goods for the least money.

We invite an inspection of our Immense Stock.

BROUSE & CO.
Cor. Market and main Sts.
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Oyster Pates.—In puffs of rich, pastry, put two or

three oysters stewed in a dressing of cream; cover a round

of the pastry and serve, Both puffs and oysters must be

hot.

To Roast Oysters.—Wash and wipe one peck large

shell oysters; put in a hot oven, taking care to put the upper

shell downward so the juice will not escape. As soon as

the shells open, lay on a hot dish and serve with horse-rad-

ish or pepper-sauce, after sprinkling on them a little salt

and putting a bit of fresh butter on each oyster.

Steamed.—Wash shell oysters perfectly clean, lay them
on a steamer, the upper shells down so the juice will not es-

cape from the shells when opened. Cover the lid of the

steamer with a coarse towel and press closely on. Set this

over a pot of water boiling hard. In from twenty minutes

to half an hour the shells will have opened. Have ready a

deep plate hot, on which lay the oysters. Sprinkle salt,

pepper and a bitjaf fresh butter on each oyster; serve imme-
diately.

POULTRY.

Chicken Pie.—Two quarts of flour, work into it one

tablespoonful of salt and three teaspoonfuls of baking pow-
der, one teacup of lard worked in next, one coffee cup of

cream and about as much water mixed thoroughly together

to prevent streaking; if the cream is sour, sweeten it with

soda. The crust will cover a six-quart pan. Bake without

a bottom crust. Roll a thin crust and place about the sides

of the pan, put in the chicken which has been thoroughly

stewed, and season with pepper and salt. Roll the remain-

der of the crust round, cut a large opening in the center,

and watch that it does not close in baking. After the cover

is on and sealed by pressing the thumb around the edges,

put a funnel in the opening, and pour in a quart of chicken

broth. Make the rest of the broth into gravy to serve with

the pie. Some think it a great addition to pour a pint of

stewed and seasoned sweet corn over the chicken, (canned
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Caswell & Alderfer,

eillll©

is

[)ESIRE to say to our many friends and patrons that

we have a full line of Fine China, Silver, Linen, Tables

and Chairs for serving Balls, Parties, Receptions, Din-

ners and Teas.

Eat Candy, but eat it PURE. PURE Confections

is our Motto. Bon-Bons, Chocolates and Caramels.

Ice Cream Soda made of Pure Fruit Juices and Spring
Water. Side Drinks, Ginger Ale, Congress and
Deep Rock Mineral Water. Hosford's Acid of Phos-
phate Soda.

SPECIAL PRICES to Churches and Societies on ICE CREAM.

Ices and Sherbets, Tutti Frutti and all Fruit Creams in Season.

WE ARE AGENTS FOR

WORLD'S FAIR GUMS,
JONES' COLUMBIAN FRUIT,

JONES' PEPSIN PHOSPHATE,
JONES' TUXEDO GUM.

Ask your Grocer and Druggist for them. Our Telephone, 260. Orders
by mail promptly attended to. Home-made Cakes made to order.

FREE DELIVERY. 1 75 S. Howard St., Akron, O.
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corn will do) just before putting on the crust. It will take

about two hours in a good oven to bake it. As it is not

always possible to get rich cream, I will add another recipe

for crust, which, although not so desirable, is still very ac-

ceptable: Two quarts of flour, six tablespoonsful of lard

slighly heaped, three and a quarter cups of water or milk,

two teaspoonfuls of soda stirred in the milk, four teaspon-

fuls of cream tartar sifted into the dry flour and one tea-

spoonful of salt. Work up lightly and quickly, and do not

get it too stiff. Mrs. G. C. Berry.

Chicken Pot Pie.—Cut up a chicken, put in hot water

enough to cover, and do not let it boil dry. When nearly

done add pared potatoes, and dumplings made as you do

biscuits. Boil or steam the dumplings; if the former, do no!

put them in until the potatoes are boiling, and then do not

lift the cover until they are done, about half an hour. Dish

potatoes by themselves, and chicken and dumplings to-

gether.

Escalloped Chicken.—Boil two large chickens with a

piece of pork, cut them in small - pieces and season to your

taste with salt, pepper and butter. Chop fine one pint of

oysters, mix with the chicken and prepare the same as es-

calloped oysters. Mrs. G. D. Bates.

Fricasseed Chicken.—Cut up the chicken and put in

a saucepan with barely enough water to cover. Stew gently

till tender, then drain and fry with a few slices of salt port

till a nice brown. Take out the pork and chicken, pour in

the broth, thicken with flour smoothed in a little milk, and

pour over the chicken which has been kept hot.

Pressed Chicken.—Take one or two chickens, boil ir

small quantity of salt, and when thoroughly done take al

the meat from the bones, removing the skin and keeping

the light meat separate from the dark; chop and season tc

taste with salt and pepper. If a meat presser is at hanc

take it, or any other mold such as a crock or pan will do

put in a layer of light and a layer of dark meat till all ii

used. Add the liquor it was boiled in, which sould be abou
one teacupful and put on a heavy weight. When cold cut ir
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Kind Friends!

Don't £>ead the contents of this pa|e unless you

Want to progress With the a|e...
We try to give you goods of sterling worth, and if we fail, none

can be found upon the earth.

Sauder's Cough Syrup is warranted to cure or money refunded.

It is pleasant to take and very effective. Ask for Sauder's Cough
Syrup and take no other, for if it does not relieve you, your druggist

or grocer will refund your money. Price, 25 cents.

Sauder's Cholera Balm is a sure preventative and cure for all

Stomach and Bowel Troubles. No family should be without it, as a

dose or two taken in time will prevent serious troubles and many a
doctor's bill. Take our advice and get a bottle

;
you will never regret

it. Price, 25 cents.

Sander's Golden Oil is a Liniment not surpassed by any in the
market for all purposes where an external remedy is required. For
Sore Throat, Rheumatism, Headache, etc., it cannot be equalled.

Price, 25 cents.

Sauder's Fragraline, as hundreds testify every day, is the most
delightful preparation ever make for Burns, Chapped Hands and Face,
and all Roughness of the Skin from any cause. Ladies find it invalu-
able in keeping their hands soft and smooth as silk; it is easily applied
and is not greasy or sticky. Just try one bottle. Price, 15 cents.

Sauder's Liver and Headaehe Pills. Sauder's Corn and
Wart Cure, Dental Toothaehe Remedy and all other of our
preparations you will find to be, and do, all we claim for them, and if

you will once give them a trial, you will find we are telling you noth-
ing but what has been proven in thousands of cases.

There has been very much dissatisfaction the past few years, on
account of the adulteration of food products. Flavoring Extracts are
adulterated more than anything else in the grocer's stock, when it is
one of the most essential things that they should be pure. Our greatest
aim has been to produce extracts pure and unadulterated, and know
they will stand the test of any analysis. "We have not only aimed at
purity, but also at cheapness, and are confident our Extracts are as
cheap and much cheaper than much of the poisonous trash sold as
Lemon and Vanilla. When using the recipes contained in this book
you will always meet with good results by using- SAUDER'S EX-
TRACTS.

.... MANUFACTURED BY ....

R. SAUDER & CO.,
AKRON, OHIO.
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slices. Many chop all the meat together, add one pounded
cracker to the liquor it was boiled in, arid mix all thoroughly
before putting in the mold.—Buckeye Cookery.

Chicken Croquettes.—Boil the chieken and take the

meat (without any skin) and chop fine, season with butter,

pepper, salt, cream and a little nutmeg. Dip it in egg that

is well beaten, cover with rolled crackers, in which is a little

pepper and salt. Make into small patties and fry brown.

Mrs. D. L. King.

Roast Turkey. —Dress the turkey and stuff it with a

dressing of fine bread crumbs seasoned with pepper, salt

and butter. A few oysters are quite an addition, and some
like a little sage also. The following is abridged from
"Buckeye Cookery": Place in an oven not quite as hot as

for roasting meats; put a tablespoonful of butter in bits on
the breast, baste often, watching and turning it occasionally

to expose all parts alike to the heat. It should be moist and
tender, not in the least blistered or shriveled, till a golden
brown all over. For the first two- thirds of the time allowed
for cooking (twenty minutes to the pound and twenty min-

utes longer) the surface should not crisp at all. When half

done season with two teaspoonf uls of salt. In the last third

of the time allowed for cooking, withdraw the pan partly

from the oven, and dredge the breast, upper portion and
sides thoroughly, by sifting flour over it with a fine sifter;

return the pan to the oven and let remain till the flour is

well browned, then baste freely with drippings from the pan
and flour again; repeating this process three or four times,

the crust growing crisper each time. Do not wash off the

flour by basting; give it time to brown on thoroughly, and
do not remove from the oven till ihe last dredging of fl-mr is

well browned. If necessary to turn the turkey in the pan,

use a towel, not a fork. To make the gravy, boil the liver,

gizzard and neck in two quarts of water for two hours, chop
gizzard, heart and liver, put back and thicken with one

tablespoonful of flour wet with cold water. Season with

salt and pepper, and after the turkey has been taken up,

pour into the dripping pan, set on top of the stove, and boil

five minutes; stirring constantly, and scraping the rich par-

ticles from the sides of the pan. . Serve in a gravy boat.
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Chicken Rissoles.—Take cold baked chicken left from
dinner. Free the meat from the bones and chop fine. Rub
a little dried bread into fine crumbs and to this add any
heated liquor of chicken or hot water and moisten the bread
thoroughly. To a pint bowl of crumbs and meat allow one
teaspoonful of salt, one of pepper, one of sifted sage and
one heaping teaspoonful of butter. Make into little cakes,

dust with flour and fry to a light brown.

Mrs. H. Perkins.

Chicken Pie.—For a dish holding three quarts, use two
chickens weighing about eight pounds, sufficient quantity of

paste, three pints of chicken stock, four tablespoonfuls of

butter, four of flour, two slices of carrot, half a large onion,

a bay leaf, a sprig of parsley, a bit of mace, and salt and
pepper to suit the taste—perhaps half a teaspoonful of pep-

per and three teaspoonfuls of salt. After cleaning and
halving the chickens, put them into a kettle, cover them with
boiling water, and place them where they will simmer until

tender. If they are a year old, they will need to be cooked
for an hour and a half. Let them cool in the water; then

free them of skin, and cut into pieces suitable for serving.

Put these pieces into the pie dish, sprinkle each layer with

salt and pepper, about half the pepper and two teaspoonfuls

of salt being used. Now put the butter into a saucepan, and
beat it until soft. Add the flour, and beat until the mixture
is light and creamy. Next add the vegetables, spice and
herbs, besides three pints of the water in which the chickens

were boiled. Heat slowly to the boiling point, and set back
where the mixture will simmer for 15 minutes. Add the re-

maining pepper and a teaspoonful of salt, then strain the

sauce over the meat. Roll out the paste, having it little

larger than the top of the dish. Cut it with a knife in the

center, that steam may escape, and place it over the chick-

en, turning the edge into the dish. Bake in a moderate oven
for an hour and a quarter. It gives the pile rather a more
festive appearance if the paste trimmings be rolled thin, cut

in ornamental shapes, and disposed on the cover of the pie

before baking.

Fried Chicken.—Wash and cut up a young chicken;

wipe it dry; season with salt and pepper, dredge with flour,
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Funeral Director,
Office, Cor. Howard and Mill Sts.

Warerooms, No. 110 Ash Si.

T5#T
4 AKRON, OHIO.

Telephone 71. Open at All Hours.



THE COLUMBIAN RECIPES. 35

or, dip each piece in beaten egg and then in crackers; have

in a frying pan one ounce each of butter and sweet lard,

made boiling hot; lay in the chicken, and fry brown on both

sides; take up, drain them, and set aside in a covered dish;

stir into the gravy left a large tablespoonful of flour; make
it smooth, add a cup of milk; season with salt and pepper;

let it boil and pour over the chicken. If the chicken is old

pat into a stew pan with a little water, and simmer gently

till tender; season with salt and pepper; dip in flour or

cracker crumbs and eggs and fry as above.

Roast Duck (tame).—Pick, draw, clean thoroughly,

and wipe dry, put the neck close to the back, beat the breast

bone flat with a rolling pin, tie the wings and legs securely

and stuff with the following: Three pints bread crumbs,

six oz. butter, or part butter and salt pork, two chopped
onions and salt. Do not stuff very full and sew up the open-

ings firmly to keep the flavor in and the fat out. If not fat

enough it should be larded with salt pork, or tie a slice upon
the breast. Place in a baking pan with a little water, and
baste frequently with salt and water; some add onion and

some vinegar, turn often, so that the sides and back may be

nicely browned. When nearly done baste with butter and a

little flour. Young ducks should roast from twenty -five to

thirty minutes, and full-grown ones for an hour or more,

with frequent basting. Some prefer them underdone and

served very hot; but, as a rule, thorough cooking will prove

more palatable. Make a gravy out of the neck and gizzards

by putting them in a quart of cold water, that must be re-

duced to a pint by ^boiling. The giblets, when done, may be

chopped fine and added to the juice. Serve with jelly or any

tart sauce.—White House.

Mock Duck.—Take the round of beef steak, salt and

pepper either side, prepare bread or crackers with oysters

or without, just as you would for stuffing a turkey, lay your

stuffing on the meat, sew up and roast about an hour. Make
a sauce or gravy with the drippings in the pan in which the

meat is roasted, thicken the gravy with flour, moistened with

water. Serve on platter, garnished with parsley or celery.

Mrs. F. H. Mason.
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The Great Columbian Remedy.

OVER 2SO DOSES FOR ONE DOLLAR.

THE BEST and cheapest remedy on the market. Three kinds of

medicine in each box. The first acts on the Stomach, Liver and

Kidneys. The second is a Blood Purifier, Tonic and Nervine. The

third is a Blood Enricher and Blood Maker. Put up in the form of

compressed tablets, easy to take, and are guaranteed by a Bank Draft,

to cure Malaria, Biliousness, Chills and Fever, Painting, Pain in the

Side, Back or Limbs, Sour Stomach, Flatulence, Dizziness, Headache,

Constipation, Indigestion, and all Diseases of the Stomach, Kidneys,

Livei. Bowels and Bladder. After taking- a box of The Columbian
Remedy if not satisfied with the result, return the empty box and get

your money.

WE ATTACH A FEW OF THE HUNDREDS OF TESTI-

MONIALS WHICH WE HAVE RECEIVED.

BEST I EVER SAW.
Akron, O., December 2d, 1892.

Gentlemen:— I have been taking- Columbian Remedy and believe it is the best

blood purifier and enricher I ever saw; know a yx>i>d many who are or have been tak-

ing it, and they all pronounce it the best medicine they ever used. W. S. BGAN.

CAN CH«EKF(JLL1' RECOMMEND IT.
Columbian Medicine Company: Akron, O., December 1st, 1892.

Gentlemen:— Have been taking Columbian for stomach trouble, indigestion,

etc., and it has done me more good than anything' I ever took and can cheerfully
recommend it. Yours truly, GEORGE SEAR.

HAS NO EQUAL.
Columbian Medicine Company: Akron, O., December 7th, 1892.

Gentlemen:— I procured from your agent, J. W. Hudson, a box of Columbian
remedy, which for stomach trouble, I think has no equal. After several doses my
stomach and head were in better condition than for a long- time. I was troubled with
dizziness, but this has all passed away I can heartily recommend the Columbian to
any one afflicted as I have been. W. S.TURNER, Tallmadge Ave., North Hill.

Can cheerfully recommend it to be all Gained 10 pounds the first three weeks.
you claim for it. W. A. RODGERS, I feel that it would be cheap at $10.

431? Butler St., Pittsburgh Pa. W, A, HEACOCK, Alliance, O.

I can not sav enough in praise of Colnm- I think it is the best medicine I ever
bian Remedy. D.J.WEU'ON, took. REV. S. S. PENWOOD,

408H W. Center St., Akron, O. Bedford, Ind.

BETTER THAN DOCTORS.
Columbian Medicine Company: Twinsburg. O., December 11th, 1892.

Gentlemen:— I have been taking- your medicine and it has done more for me
than all the doctors' medicine I ever took, trouble was pain in my side and head.

Yours truly, G. A. I,UKE.

ALL IT IS CLAIMED TO BE.
Columbian Medicine Company: S. Amherst, O., Lorain Co., Dec. 12th, 1892.

Gentlemen:—Have used one box of your remedy and can say it is all it is claim-
ed to be. It has done me more jrood than anything I have taken this long time; find
enclosed $1.00 for a box for my mother; send soon as possible.

MR. BARRETT BTJNCE.

GREATLY BENEFITTED.
Columbian Medicine Company: Akron, O., December 14th 1892Gentlemen:—About three weeks ago I boug-ht from your agent, J. W. Hudson
a box of Columbian remedy. I have been a great sufferer from obstinate constipation
but since taking your medicine I am greatly benefitted, and would highly recommend
the Columbian Remedy to anyone similarly afflicted.

HARRY MUNKON, with Geo. Billow.
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Pigeon Pie.—Take half a dozen pigeons, stuff each

one with a dressing the same as for turkey; loosen the joints

with a knife, but do not separate them. Pat them in a stew

pan with water enough to cover them, let them cook until

nearly tender, then season them with salt and pepper and
butter. Thicken the gravy with flour, remove and cool.

Butter a pudding dish, line the sides with a rich crust. Have
ready some hard boiled eggs cut in slices. Put in a layer of

eggs and birds and gravy until the dish is full, cover with a

crust and bake.

Roast Quail—Rinse well and steam over boiling water

until tender, then dredge with flour and smother in butter;

season with salt and pepper and roast inside the stove;

thicken the gravy, serve with green grape jelly and garnish

with parsley.

MEATS.

All pieces of meat, unless very salt, should be plunged

into boiling water and boiled rapidly for 15 minutes to har-

den the albumen that is on the outside, and thus keep in the

juices. The kettle should then be put back where it will just

simmer, for meat that is boiled rapidly becomes hard and

stringy. A good way is to thickly flour a piece of coarse

cloth, pin the meat in it, and place in the boiling water.

Boiled Ham.—The New York "Tribune" gives these

directions for boiling ham: Soak the ham all night in water,

which should cover it entirely. Then set it on the Are to

boil. The rule for boiling a ham is fifteen minutes to each

pound, so you can easily tell by weighing it the exact length

of time it will be necessary to cook it. "When it is half

boiled, change the water, and to the last boiling add a cup-

ful of molasses. When it is done, set it to cool, and when
it is cold enough, skin it and put it in the oven to bake until

the whole is nicely browned.

Stewed Lamb Chops.—Cut three pounds of chops

from a loin of lamb; trim, and put on to stew in enough
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water to come around but not over it. Remove the scum as

it rises, and keep well covered. When very tender, season

with salt and pepper, and thicken with a tablespoonful each
of flour and butter rubbed together. Have ready on a plat-

ter a few slices of buttered evenly brown toast; lay the pieces

of meat on the toast, and pour the gravy over all.

Boiled Corn Beef.—Wash and put into boiling water;

cook very slowly for 2i hours three pounds of the beef. If

it is to be served cold, let it stand for ^ an hour in the water
in which it was boiled.

Boiled Salt Tongue.—Soak over night, and cook
from five to six hours. Throw into cold water and peel off

the skin.

Fresh Boiled Tongue. —Put into boiling water
enough to cover, with two tablespoonfuls of salt; cook same
as salt tongue.

Hamburg Steak.—Have your butcher grind for you a

pound of lean loin steak, with which as he grinds, he must
put two ounces of good suet, mixing thoroughly; make into

flat round cakes about f inch thick and 2^ inches in diame-

ter, firmly packed together. Lay these in a skillet in which
a little suet or lard is previously heated very hot, fry till

brown then turn when both sides are brown, dust salt and
pepper on both sides and serve while hot. The cook must
give undivided attention till they are done. Skillet must
be kept as hot as possible without burning the meat; put no
cover over them while cooking; cook only as long as it takes

to broil an ordinary steak. This is an inexpensive and good
dish of wholesome meat if directions are carefully followed.

Mrs. Lucy K. Bennett, Akron, 0.

Veal Chops.—In frying veal chops sift on both sides

with sugar before placing in hot butter.

Mrs. Ira M. Miller.

Mock Oysters.—Take the cold veal left from dinner

^tnd cut in pieces about an inch thick. Dip in egg, roll in

crackers and drop in boiling hot lard and brown.

Miss Brooks.
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Method of Preparing Eggs.—Boil the eggs hard.

When cold take off the shells, cut in halves, take out the

yolks, and mix with salt, pepper, mustard, a little parsley

chopped line, melted butter and a little vinegar. Put this

mixture back into the whites garnished with parsley.

Mrs. B. P. Wheeler.

Meat Croquettes.—One pound chopped raw beef, one
egg, one onion (or none), pepper and salt, mix, form in two
small cakes, dredge with flour and fry in butter.

Mrs. N. D. Tibbals.

Baked Eggs.—Break six into a buttered dish, taking
care that each is whole, do not mix or disturb the yolks,

sprinkle with pepper and salt, and put a bit of butter on
each egg. Put in oven and bake until the whites are set.

This is superior to fried eggs and very nice served on toast,

sprigs of parsley alternating with currant jelly.

Pried Mutton Chops.—Place in a frying pan a good
tablespoonful of butter and lard mixed. Dip each chop in

rolled cracker crumbs and beaten egg. Sprinkle salt and
pepper on both sides and fry brown.

Baked Mutton Chops and Potatoes.—Slice some
good potatoes about an eighth of an inch thick; the quantity

to be determined by the number of persons to be served.

Arrange in layers in a deep earthen dish, sprinkle salt

and pepper between each layer and sufficient cold water to

keep them from burning. Place in a hot oven and when
nicely browned, place a number of mutton chops on top, add
a little more salt and pepper and water if required and
place in a cooler part of the oven for about forty minutes.

Brown chops on both sides. If the potatoes become too

dry while cooking add a little hot water from time to time.

Serve hot.

Irish Stew.—Three pounds mutton chops, a dozen

medium, sized potatoes, three turnips, two good sizedonions

and a quart of cold water. Place in a stew pan in alternate

layers of vegetables and chops, pour the water over them
and cook until all are thoroughly done or about one hour

and a half.
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Fried Salt Pork.—Cut the pork into thin slices, roll

in flour and fry crisp. If the pork should need freshening

pour over it some boiling water, let it stand a short time,

drain off the water, roll in flour and cook as before. If

gravy is desired, a tablespoonful or two of flour may be
stirred into the frying pan after the meat has been removed,

a half pint of sweet milk, a dash of pepper and if too fresh

a little salt. Chipped celery leaves or parsley adds a fine

flavor.

Bacon and Eggs.—If any cold bacon and eggs are on
hand they may be ©hopped together, mixed with, cold

mashed or fine chopped potatoes, mould into small cakes

dipped in beaten egg and cracker crumbs, fried brown on
both sides and serve hot.

Fried Sausages.—Prick the casing with a fork in or-

der to keep it from bursting, or else pour a little cold water
into the frying pan, let it come to a boil, pour off and fry

ten or twelve minutes in about a dessert spoonful of hot

butter, turn frequently.

Baked Sausages. — Sausages may be deliciously

cooked by placing them in a pan and baking them in a hot

oven about fifteen minutes, browning nicely on both sides.

Beef Steak.—Heat a thick bottomed frying pan very

hot and drop into it about one teaspoonful of butter, put in

the steak and turn continually until thoroughly done; place

in a warm platter and season with butter, pepper and salt.

Beef Steak and Onions.—Fry the steak and have
ready some onions which have been nicely cooked in beef

drippings or butter and cover thickly over the steak and
serve.

Beef Steak and Oysters.-—One quart of oysters,

heated, stir into them one-fourth of a pound of butter mixed
with two tablespoonfuls of sifted flour and when it thickens

pour over the fried steak and serve hot.

Old Fashioned Pot Roast.—For a family of five or

six persons, take about three pounds of fresh beef, wash
and place in a pot with just barely enough water to cover it,

cook slowly about thirty minutes, then season with salt and
pepper and a little onion (if desired) and cook slowly until
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tender. If much gravy is left in the pot after the meat has

become tender pour it off and put in some butter. Dredge
the meat with flour and brown.

Veal Loaf.—Four pounds chopped veal, \ pound salt

pork chopped fine, four eggs, four tablespoonfuls of bread

crumbs, \ pint milk, \\ teaspoonfuls salt, three teaspoonfuls

sage, i teaspoonful black pepper. Mix thoroughly, put

into a bread pan, spread the top with butter and bake three

hours. Mrs. Frank Meacham.

Beef Loaf.—Three pounds of chopped round steak,

small piece of suet, two eggs, one cup of sweet milk, small

lump of butter and one pint of cracker crumbs. Salt and

pepper to suit taste. Mix thoroughly and make them into

loaf shape and bake slowly 2| hours, basting frequently.

Mrs. George Shrock.

GAME.

Cooking Game. —Take your birds and pick them with-

out scalding. Never skin them. Then split open the back so

it will lay flat in the skillet, then wash them with as little

water as you can, then salt and pepper on both sides, roll in

fiour, put on your skillet with about twice as much lard as

butter and when very hot put birds in. Brown on both

sides a dark brown. When they are nice and brown pour

hot water over them, enough to cover well. Put a tight lid

on to keep all the steam in. You can let them cook slowly

for about half to three-quarters of an hour. You can have

toast to put on the plate to put the birds on with the gravy;

add more water if necessary. This is the best way to cook

quail or woodcock. Mrs. R. B. Morgan.

VEGETABLES.

Baked Beans.—One quart of small white beans,

soaked over night. In the morning change the water, pour

on boiling water, add a pinch of soda, one pound of salt
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acter.
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fat pork, boil until nearly tender; add one tablespoonful of

brown sugar, place in a crock and bake.

Mrs. N. D. Tibbals.

Baked Pork and Beans.—Take three pints of white

beans and soak over night. Pour off the water, add clear

water and parboil till the skin will crack by blowing

on them
;

put them in a bean pot with two table

spoonfuls of molasses, a little salt and pepperr and a pound
of pork at the top. Pill with water, keep adding water for

four hours, then let them bake slowly for four hours more.

Mrs. W. H. Rook.

Cabbage.—A good-sized dish. Two eggs, two table-

spoonfuls of sugar, butter the size of an egg, 1£ cups of vin-

egar. Beat the butter and sugar, then add the vinegar and

boil one minute, stirring often. Remove from fire and stir

in whipped eggs very slowly. Sprinkle a teaspoonful of

mustard on the cabbage, with pepper and salt. Pour the

mixture on the cabbage boiling hot. Mrs. G. C. Berry.

Canned Corn.—Take nice tender green corn, cut from

the cob with a sharp knife ; with the back of the knife scrape

the cob so as to get all the sweetness possible; see that your

jars are perfect, no cracks; put in the corn and with the

small end of a potato masher pack it in. A quart jar will

take twelve or thirteen ordinary ears. When the jar is

plump full, put on the rubbers and screw almost perfectly

tight. Put hay or cloths in the bottom of the wash boiler,

lay in the cans of corn in any way you please; put little

cloths in to keep them from hitting each other, fill the boiler

as full as you wish; cover over with cold water and set it

over the fire. When it begins to boil, boil three hours with-

out ceasing. Then take out and with your tightener make
as tight as possible immediately. After they are cold tight-

en again if you can. Put away in a coo], dark place.

Mrs. Lewis Miller.

Cold Slaw.—Slice your cabbage as fine as you can,

pound enough to start the juice and when it seems wilted; then

beat and pour over hot, £ cup of vinegar, the same of sugar,

butter and milk, yolks of two eggs, and cover up to steam.

In summer it need not be covered.
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Cold Slaw.—Cook to a cream \ cup of butter, \ cup of

vinegar, \ cup of milk, \ cup of sugar, one tablespoonful of

corn starch, two eggs and pour over one head of cabbage.

Mrs. A. M. Heathman.

Parsnip Fritters. —Boil four or five parsnips; when
tender take off the skin and mash them flDe; add to them a

teaspoonful of wheat flour arid a beaten egg; put a table-

spoonful of lard or beef dripping in a frying pan; add to it a

salt-spoonful of salt. When boiling hot make in small cakes
with a spoon. When one side is a delicate brown, turn;

when both are done, take them on a dish, put a very little of

the fat in which they were fried over them and serve hot.

Mrs. E. Long.

Potato Croquettes.—Two cups of cold mashed pota-

to, egg, lump of butter half the size of an egg, salt to taste,

and £ cup of rolled crackers. Shape with the hand into balls

or cakes, roll in a little flour and fry in hot lard as dough-
nuts.

.
Agnes P. Burton.

Sauerkraut. -For six gallons of fine chopped cab-

bage, use one cup of salt. Pound it in the crock until the

froth comes on top. Put on a weight and set in a warm
place. Mks. Wm. Rook.

Cabbage Salad.—Two quarts of finely chopped cab-

bage, two level tablespoonfuls of salt, two of white sugar,

one of black pepper and a heaping one of ground mustard;

rub yolks of four hard boiled eggs until smooth, add \ cup
butter, slightly warmed; mix thoroughly with the cabbage,

and add a teacup of vinegar. Serve with the whites of the

eggs sliced and placed on the salad.

Cream Slaw.—One gallon cabbage cut very fine, pint

vinegar, pint sour cream, half cup of sugar, teaspoonful of

flour, two eggs and a piece of butter the size of a walnut;

put vinegar, sugar and butter in the same pan and let boil;

stir eggs, cream and flour previously well mixed, into the

vinegar, boil thoroughly, and put over the cabbage,

sprinkle with one tablespoonful of salt, one of black pepper
and one of mustard.

Plain Cold Slaw.—Slice cabbage very fine, season

with salt; pepper and a little sugar, pour over vinegar and
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mix thoroughly. It is nice served in the center of a platter

with fried oysters around it. Cynthia Rothrock,
Des Moines, Iowa.

Browned Potatoes.— Take small potatoes, parboil,

and fry in butter.

Potato Strips.—Peal, cut in long strips, and lay in

cold water one hour and dry and fry in salted lard. Place

in collander to dry. Lay a napkin under them when served.

Do not crowd in frying.

Potato Croquettes.—Season cold mashed potatoes

with pepper and salt; beat to a cream; add a teaspoonful of

melted butter and one egg to every cup of potato.

Potato Croquettes.—Take two cups of cold mashed
potatoes, season with a pinch of salt and pepper and a table-

spoonful of butter; beat up the whites of two eggs and work
all together thoroughly. Make into small balls, dip them
into the beaten yolks of the eggs and roll into either flour or

cracker crumbs and fry in hot butter or lard.

To Boil New Potatoes.—Do nob have the potatoes

dug until you are ready to use them. Wash them well and

remove the skins and put in boiling salted water. Cook
until tender. When done pour off the water. Raise the

cover of the sauce-pan just a little to allow the steam to es-

cape and the potatoes to dry thoroughly. Place them in a

hot vegetable dish with small pieces of butter. Serve hot.

Mashed Potatoes. —Take the quantity of potatoes

needed, pare, and allow to stand in cold salt water 30 min-

utes, boil until tender and mash fine with a potato-masher.

Have ready a piece of butter the size of an egg melted in

half a cup of hot milk or more if needed (butter and milk.

)

Fried Potatoes.—Peel a quantity of potatoes, slice

them very thin, put a tablespoonful each of butter and lard

into a frying pan, put in the potatoes and season with pep-

per and salt, cover with a tight-fitting lid and let the steam

almost cook them, then take off the cover and let them fry a

light brown.

Escalloped Potatoes.—Peel and slice thin the quan-

tity of potatoes needed. Butter an earthen dish, put in a

layer of potatoes and season with salt, pepper and butter
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and a bit of chopped onion (if liked). Now put another
layer of potatoes and thus continue until the dish is filled.

Before putting into the oven pour enough hot milk over
them to nearly cover. Bake about f of an hour. Cold
boiled potatoes may be done the same and chopped parsley
or celery may be substituted for the onion if preferred.

Sweet Potatoes, a la Province.—Slice raw sweet
potatoes thin and lay in a dish with bits of butter. Sprinkle
with salt and pepper, pour over milk to cover; wet bread
crumbs in cream, add a beaten egg and pour over the top

and bake until done.

Sweet Potatoes. —For a mess of sweet potatoes wash
clean and boil with the skins on in sal fc water. When done,

peel and slice in two length-wise. Pill a baking dish and
sprinkle with sugar, butter, pepper and salt. Bake until

brown. Mrs. Herman Prang-e.

Boiled Onions.—Peel the onions and place in cold

water in a stew-pan and let them scald for a few minutes,

then turn off that water and cover with fresh cold water
salted a little. Boil slowly until tender, then dry. Pour
little melted butter over them. Sprinkle with pepper and
salt and serve hot.

Escalloped Onions.—Boil onions tender, lay them in a

baking dish with alternate layers of bread crumbs seasoned

with bits of butter, pepper and salt, putting a layer of

bread crumbs last. Pour over them some hot milk and bake
20 minutes.

Corn Fritters.—Take a can of corn, add a little but-

ter, pepper and salt and thicken with flour mixed with one

teaspoonful of baking powder. Have some lard boiling and

drop in. Miss Mary Brooks.

Boiled Green Corn.—In cooking green corn which

has been picked some time previous, a little sugar should be

put into the water in which it is being boiled (about one

tablespoonful is enough). Take off the husks and silk and

boil about thirty minutes in unsalted water. The flavor is

improved by boiling with husks on.

Fried Egg Plant. — Slice the egg plant quite thin

and soak in cold water 20 minutes, then dip in cracker
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crumbs and beaten egg and fry in hot butter until a light

brown.

Stewed Celery.—Boil same as green corn, then add
butter, salt, pepper and milk or cream.

Boiled Squash.—Wash them and cut them into pieces,

take out the seeds, boil until tender, when done drain and

squeeze them until all the water has been pressed out, mash
them with little butter, pepper and salt; then put the squash

into a stew pan, place over the fire and stir frequently until

it becomes dry, taking care not to let it burn.

Baked Squash.—Cut open the squash and take out

the seeds and without paring cut into large pieces, place in

a dripping pan in a moderately hot oven and bake about an

hour, when done it may be peeled and mashed like potatoes

or serve the pieces on a hot dish to be eaten with butter like

sweet potatoes.

Asparagus with Cream.—Have the asparagus tied in

bundles, wash aad place into boiling water in which there is

a teaspoonful of salt for every quart of water, boil rapidly

for 15 minutes, take it up and cut off tender heads, put them
in a sauce pan with a generous cup of cream or milk for

every quart of asparagus, simmer ten minutes, mix one

tablespoonful of butter and a teaspoonful of flour and stir

into the asparagus, add salt and pepper to taste and simmer

five minutes longer.

Stewed Carrots.—Clean the parsnips and divide into

strips, put them into a stew pan with water enough to cover

them, add a little salt and boil until tender, then drain and

replace them in the pan with two tablespoonfuls of butter

rolled in flour, shake over a little pepper and salt, add enough

cream or milk to moisten the whole and let it come to a boil

and serve hot.

Spinach.—It must be carefully picked and washed in

several waters, drain in a col lander, put into a large sauce

pan with only the water that adheres to it, let it simmer

slowly for about an hour, drain and dish it; spread over the

spinach a lump of butter, and season with pepper and salt;

slice a couple of hard boiled eggs, and place the pieces over

the top. Serve hot.
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SALADS AND SAUCES.

Chicken Salad.—Two large chickens boiled tender;

six good sized heads of celery; chop and mix together. One
pound of butter and two tablespoons mustard mixed togeth-

er. Stir to a smooth paste, add one heaping spoon of salt,

three ounces of sugar, and the yolks of ten eggs, beaten

lightly. Stir this all to a cream; then warm about a pint of

vinegar, and stir a little into the other ingredients, just

enough to soften it. When the balance of the vinegar is hot,

stir the mixture into it, stirring constantly until it thickens.

When cold, pour over the chicken. This makes two gallons

or a little more. Mrs. Nettie McNaughton.

Chicken Salad Without Celery.—One pint chopped
chickens, one pint cabbage chopped very fine, two eggs
beaten light, £ pint cream or rich milk, two tablespoonfuls

of sugar, one of mustard, four of vinegar, one teaspoonful

of celery seed, a little salt and pepper, and butter the size

of a walnut. Stir the eggs, sugar, mustard, &c. , together,

and place over the fire, stirring constantly until it boils.

When cold pour over the chicken and cabbage.

L. M. Storer.

Potato Salad.—Boil a dozen potatoes. When cold

pare and slice thin; also slice fine half an onion. Cut up a

little piece of smoked bacon and let fry a few moments, take

out the little bits, pour in a pint of vinegar, and let it get

hot. Butter is used oftentimes instead of bacon; a piece of

butter the size of a hickory nut. When melted add vinegar,

and when nearly cooled, pour over the potatoes. Have salt

and pepper on the potatoes; put in a little parsley; mix just

before serving. Mrs. Lewis Miller.

Salad Dressing.—One tablespoonful of flour, one

tablespoonful of mustard, two tabl«spoonfuls of cream, six

teaspoonfuls of vinegar, two eggs well beaten, butter size

of an egg, salt and pepper. Beat well together, and cook

till quite thick. Cut the lobster into small pieces, and mix
with it salt and pepper. Pour over the dressing just before

sending to the table. Garnish with celery tops, whites of

eggs and the small clams. Mrs. King.
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TELEPHONE 524, 704 E. Market St,

DEALER IN HIGH GRADE .

PIANOS « ORGANS
If you are contemplating- the purchase of an instrument, New or

Second-Hand, don't fail to telephone or drop me a card. It will be to
your interest to do so. PIANOS DIRECT FROM MANUFACTURERS.

He low are Some of tlie Makes Which I Handle:

PIANOS.
KRANICH & BACH.

KNABE.
STUETZ & BAUR.

STERLING.
B. DREHER.

HAINES BROS.

ORGANS.

PRINCESS.
WOOSTER.
NEEDHAM.
PIANO CASE.
STERLING.

I have from 25 to 30 Instruments in stock at all times, which I
would be pleased to show you, and I extend a cordial invitation to all
to call and inspect my goods and compare them with others.

Pianos and Organs Sold for Cash or on Easy Payments.
Also New or Second-Hand Instruments For Rent.
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Chili Sauce.—Twelve large tomatoes peeled, three

green peppers. Chop fine separately, then add one teaCup-

ful of sugar, two of vinegar, two tablespoonfuls of salt,

teaspoonful of allspice, and one tablespoonful of ground
cinnamon. Boil down till of the consistency of catsup.

Mrs. A. Jackson.

Chili Sauce.—Eighteen large tomatoes, half ripe, four

onions and ten peppers all chopped fine, four cups vinegar,

four tablespoonfuls sugar, two tablespoonfuls each of salt,

cloves, cinnamon and allspice. Boil one hour. Bottle while

hot. Mrs. J. F. Hoy.

Governor Sauce.—Chop a peck of green tomatoes,

six green peppers and four onions, (you have to chop the

peppers separately). Mix together with one cup of salt, .let

stand over night, put them in the colander to drain well,

then add one quart of horse radish, one cup of sugar, vine-

gar enough to boil it in, and boil. Mrs. G. D. Bates.

Mustard Sauce.—Yolks of five eggs, four teaspoons

mustard, ^ cup of butter, one glass sour jelly, (many prefer

it without jelly), four tablespoons sugar, salt, pepper and
vinegar to taste. Cook till the eggs are done.

Ollie Wallace.

Oyster Sauce.—Put the oysters into a sauce pan, pour
in the strained liquor and let them heat slowly, but not boil.

After they have simmered a few minutes take out the oys-

ters, mix a quarter of a pound of fresh butter with a table-

spoonful of flour. Stir these into the liquor until it boils,

and there is no fear of lumps; then pour in by degrees a

breakfastcupful of cream. Keep the sauce stirred until it

shows symptoms of boiling, then add the oysters and cay-

enne pepper. The sauce must simmer until wanted. Serve

with roast fowl. Mrs. G. D. Bates.

Cold Slaw.—One half pint vinegar, tablespoonful

butter, two tablespoonfuls flour, two eggs, one teacup sweat

milk, a little red pepper and mustard. Salt the cabbage in

the dish and pour over the liquid boiling hot.

F. E. Babbitt.
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FURNITURE!
AT GREATLY REDUCED PRICES.

Largely Increased Facilities.

(10 Floors, 20 x 100 feet.)

Parlor Suits $25 and upward.

Chamber Suits $15 and upward.
Lounges $5 and upward.

Extension Tables $5 upward.

Book Cases, Side Boards, Writing Desks
-AND-

Center Tables, Folding Beds and Fancy Rockers.
» ^A-^C *

All Styles Reed and Rattan Rockers, Bed Lounges and Couches, in
all coverings.

"Barmore Pays the Freight/
'

i£S*Free Delivery on all shipments by Railroad.

L. A. BARMORE,
154 & 156 South Main St,, AKRON, OHIO.
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Slaw Dressing.—One teaspoonful of mustard and egg
and three tablespoonfuls of water, three of sugar, f cup of

sweet milk, f of vinegar, set on the stove until it thickens;

stirring all the time but not let it boil, then have cabbage
ready and sprinkle a tablespoonful of celery and mustard
seed over it and pepper and salt to suit the taste; pour dress-

ing over it while hot. Mrs. Wm. Phillips.

Steamed Cabbage.—Take a sound, solid cabbage and
cut very finely; put it in a sauce-pan; pour in a half tea cup

full of water or enough to keep from burning, cover tightly,

add a little water now and then until it begins to be tender,

then put into it a large tablespoonful of butter, salt and

pepper to taste, and if desired a third of a cup of vinegar

may be added.

Boiled Parsnips.—Wash and scrape, and cut them.

Place in boiling water, add a little salt and boil them until

quite tender. Dry them and pour melted butter over them
or (sauce). Mix one tablespoonful of sifted flour with £ of a

cup of melted butter; heat to boiling |- pint sweet milk, stir

into it the butter and flour and season with pepper and salt.

Stuffed Baked Tomatoes.—Take \ dozen, or more as

may be needed, of good-sized tomatoes; cut a slice from the

blossom end and carefully remove the pulp, then fill the

shell with the following: Chop some cabbage and onion

very finely together, mix with bread or cracker crumbs and

the tomato pulp which has been removed, season with pep-

per, salt, sugar and sweet milk or cream ; then replace the

slices, place in buttered pan with just water enough to keep
from burning, and bake until done.

Cucumber a la Creme.—Peel and cut into long strips

some fine cucumbers, boil in salt water until soft and serve

with cream sauce.

Escalloped Tomatoes.—Put in a pan a layer of to-

matoes, put on pepper, salt and butter. Sprinkle with bread

crumbs. So on till the pan is full, the last layer to be bread

crumbs. Miss Brooks.

Celery Sauce.—Clean and cut into small pieces, cook
until tender. Dress with cream, butter, and a little thicken-

ing. Mrs. Herman Prange.
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O. A. SORRICK. J. J. HARTER.

Corner Market and Howard Streets, AKRON, 0.

Dealers in General Hardware.

Garland Stoves and Ranges.
THE WORLD'S BEST.
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Boiled Salad Dressing.—Four eggs, whites and yolks
beaten separately, two teaspoonfuls of mustard, two tea-

spoonfuls, of salt, three teaspoonfuls sugar, one cup vinegar,
boil until thick, two tablespoonfuls butter, a little chopped
onion lastly. Mattie B.

Mayonaise Dressing.—One tablespoonful of mustard,

.

one teaspoonful of sugar, i teaspoonful of cayenne pepper,
one teaspoonful salt, yolk of three eggs, i cup vinegar, £
pint of oil, one cup whipped cream. Beat the yolk and other

ingredients until they are very light and thick. Add a few
drops of oil at a time until the dressing becomes thick and
rather hard. After it has reached this stage the oil can be
added more rapidly. When it gets very thick add a little

vinegar. When the last of the oil and vinegar has been add-

ed it should be very thick. Now add the whipped cream, or

it can be omitted without injury.

Salmon Salad.—Open the can, drain off the oil, fill the

can with vinegar and set in a pan of boiling water, to remain
an hour; drain off all the liquor and set in a cool place.

Dressing: To one can of salmon beat two eggs till very
light; pour over them half a teacupful of boiling vinegar and
set on the fire until it thickens; add a teaspoonful of butter,

some mustard and cayenne pepper; set away to cool. When
ready for the table add five teaspoonfuls of sweet cream and
dress with lettuce.. Mattie Brewster.

Cucumber Salad.—Take a platter and garnish with
crisp leaves of lettuce. Put a layer of sliced tomatoes, then
a layer of sliced cucumbers.

Dressing: One-half cup mashed potatoes, two hard-

boiled eggs rubbed to a paste, one tablespoonful butter, pep-

per, salt, mustard and a grated onion. Boil one beaten egg
in i teacupful of vinegar and pour over the potatoes and
onion, and pour all over the tomatoes and cucumbers.

Miss Brooks.

BREADS.

Knead late in the evening. A teacup and a half of yeast

will make eight loaves. To this quantity of yeast take one

gallon of warm milk, one half teacup of sugar, butter or lard
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TOILET ARTICLES, ETC.

ocr specialties:
Richards' Egg Shampoo, Richards' Cream

of Roses. Richards' Quinine Hair Tonic,
(/ Richards' Dandruff Cure and Hair Tonic.

1121 South Main St., AKRON, 0.
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size of an egg, a handful of salt, and flour enough to make
stiff. Let rise until morning. Bake f of an hour.

Mrs. Lewis Miller.

Bread Without Milk.—Boil two medium-sized pota-

toes in a quart of water. When done take out and mash fine,

add a teaspoonful ^aeh of salt and sugar, pour on the boiling

potato water and immediately stir in flour enough to make a

thick batter. Let it cool, then put in it any good yeast. One
cake of dry yeast is about the right quantity. When fully

light, knead your bread, using all the sponge, or you can
save a little, (in cool weather) for yeast next time if you
wish. Let rise, mold into loaves, let rise again and bake.

This makes two large loaves. Should you wish to make
more or less, vary the quantity of sponge accordingly. Al-

ways have enough of it, so as to have no other wetting.

Mrs. E. W. Gaylord.

Brown Bread.—Heat together two teaspoonfuls*>f mo-
lasses, one of soda, and one of salt, when light take from
the fire and add one quart of sweet milk, or half milk and
half water, and two teaspoonfuls of baking powder mixed
with flour; add enough more graham to make batter as if for

corn cakes. Mrs. Dr. Fisher.

Brown Bread.—Two cups of rye meal, two cups of

corn meal, one cup of molasses. Scald half a cup of the

corn meal, add two cups of sour milk and one teaspoonful of

saleratus. Boil three hours in a tin pail in water.

Mrs. Wm. Rook.

Coffee Bread.—One-half cup of sugar, two eggs, two

cups of milk, four cups of flour, three teaspoonfuls baking

powder and a little salt. Bake in a quick oven in a flat tin.

Mrs. B. F. Wheeler.

Corn Bread.—Three cups of sifted meal, 1^ cups of

boiled rice, four eggs well beaten, 3^ cups of sour milk, one

tablespoonful melted butter, one teaspoonful soda dissolved

in hot water, salt. Bake in two or three pans.

Corn Bread. —One quart of corn meal made into mush.

When cold add' one pint of sugar, 1\ cups of good yeast.

Mix thoroughly and thicken with flour and raise in a warm
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We Don't Know Anything

THAT FQUALS
•* *

Smith Bros.'

Fine Perfum

IN addition to all the odors made by

other manufacturers, they are con-

stantly introducing entirely new com-

binations. Their Special Odors, viz :

ROSE 2F5HIRdJ, MEXICAN FL2WERS,

* * * ndQNOLm, - * *

FL2RID4 BREEZE, FERJIAN FLSWERJ,

are exquisite, and will surely please the

most fastidious. : : : : :

Ask Your Druggist for Them.
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place over night. Then add flour to mold into loaves, place
in pans, and after raising again, bake in a hot oven.

Mrs. C. S. Farrar.

Good Yeast Raising.—Boil a handful of hops in two
quarts of water ten minutes, then strain and add six good
sized potatoes, grated, one cup of sugar, one tablespoonful

of salt. Let the potatoes and hop water simmer i hour,

when lukewarm add one cup of good yeast, let it rise. This

is the best recipe I have ever tried for making jug yeast. It

should be kept in a cool place. Mary Pike.

Reliabe Modus Operandi.—First place in a cup of

tepid water, 1\ yeast cakes ("Yeast Foam" has always
proved good.) Pare carefully three or four medium-sized
potatoes and boil in a quart of water. When thoroughly
done remove the water and mash and press through a soup
strainer or fine sieve; then pour the potato water over it;

when it has cooled stir in the yeast which has dissolved in

the warm water. Stir into this enough flour to make a firm

batter, let rise over night. In the morning put into the

bread tray five quarts of flour and mix into it about three

quarts of tepid water, stir thoroughly as possible with a

spoon, then knead well with the hands for about twenty min-

utes. Set in a warm place to rise, which will require from
two to three hours. Then mould into loaves and let it stand

until light; then bake in a moderate oven for an hour. This

recipe is sufficient for six loaves of bread.

Graham Bread.—One quart of graham flour, a pinch

of salt, two level tablespoonfuls of granulated sugar, two
teaspoonfuls cream of tartar and one teaspoonful of soda.

Stir these thoroughly into the flour and mix with sweet milk

to a stiff batter. Bake in a moderate oven. Cold water may
be used instead of milk. Mrs. W. A. Pardee.

Light Bread.—Boil three large potatoes, drain the

water off, mash them fine, then pour the water over them
again and leave them set until cool. Put on water so when
done there will be a pint, then take three heaping teaspoon-

fuls of flour, three of sugar and the same of salt, two pints
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of cold water, mix smooth then leave until the potatoes are
cold. Then put together and put in your yeast with it.

Mrs. Lois Yerrick.

Graham Bread.—To a small bowl of bread sponge,

put one quart milk and water £ of each; one large spoonful

molasses, one of sugar, one teaspoonful soda, one teaspoonful
salt, mix this together and stiffen with graham flour a little

stiffer than cake, let rise like other loaves and bake.

Mrs. F. Meacham.

Delicate Corn Bread.—One pint of sour or sweet
milk, one teaspoonful of soda or baking powder, one table-

spoonful of lard, a pinch of salt, stir in meal enough to

make a batter the consistency of sponge cake.

Mrs. Ida Rex.

Corn Bread.—Three cups white sponge, one cup
Indian meal scalded, one half cup brown sugar, knead, then

place in pans to raise. Mrs. N. D. Tibbals.

Corn Bread.—Two eggs, one cup of sugar, i cup of

melted butter, two cups of flour, one cup corn meal sifted,

one cup of sweet milk, three teaspoonfuls baking powder,

beat the eggs separately and add the whites the last thing.

Mary Pike.

Rye Bread.—Rye bread is easily made. That which
is generally sold is made in the same way as an ordinary

household loaf, but composed of equal quantities of rye

flour and wheaten flour. It is said to improve the mixing if

about one-eighth of its bulk of Indian corn is added. When
this addition is made, every pound of Indian corn flour

should be scalded first, by having a pint of boiling water

thrown upon it and stirring it well, and when it has cooled

down to a new milk warm temperature, it should be added

to the rye and wheaten flours, and the mixing process pro-

ceeded with as usual.
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FOR A NEAT, COMFORTABLE FIT

IN LADIES', GENTS' OR CHILDREN'S

...FINE FOOTWEAR/ *

AT A REASONABLE PRICE,

S^JOHN BEESE, Jr., The Leading Shoe Man,
1174 East Market Street, East Akron.

Watches, Clocks and Jewelery.

But remember the specialty, and that is BENCH WORK. I can do

your REPAIRING, such as Watch Work, Clock and Jewelry Re-
pairing, Diamond Setting and Manufacturing, also Engraving.
Please remember also that I am the only Jeweler in East Akron, which
enables you to SA VE CAR FARE.

The No. is 1174 E. Market St. C. B. ROSEBROUGH.

For Health and Comfort

Perfect Plumbing and Heating are Indispensable.

l5rnTE make Specialties Fine Plumbing, Hot Water and

Steam Heating, and Gas Fitting, and carry a

large stock of Imported and Domestic Cut and Etched

Globes, Gas Fixtures, Plumbers' and Fitters' Supplies,

Pumps, Sinks, etc. Special Agents for the Bolton Hot Water Boiler.

Drink Pure Water, filtered through the Pasteur Germ
Proof Filter. Repair work promptly attended to.

KRAUS &OBERLIIM,
Telephone No. 27?. 204 East Mill Street.
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BISCUITS, GEMS, ROLLS, ETC.

Graham Biscuit.—Take three cups graham flour, one

cup wheat flour, two large teaspoonfuls baking powder, well

mixed with the flour, rub in two large tablespoonfuls of but-

ter, a little salt, £ cup sugar, one beaten egg and enough
cold milk to make a soft dough, roll out, cut with biscuit

cutter and bake in a quick oven. Mrs. Meacham.

Gems.—One pint warm water, one teaspoonful of salt,

graham flour enough to make a stiff batter. Have your

irons and oven both hot.

Graham Puffs.—One quart of graham flour, one pint

of milk, one pint of water, two eggs and a little salt, bake

in cups or gem pan.

Pop Overs.—One cup of flour, one cup of milk, one

egg, piece of butter size of an egg, a little salt, one tea-

spoonful baking powder, to be baked in hot iron gem pans

in a very quick oven. This rule makes twelve.

Mrs. Prank Mason.

Tea Rolls.—Boil one pint of new sweet milk, add one-

half cup of shortening, (Abutter \ lard), and i of a cup of

sugar, when cool add £ cup of soft yeast, a pinch of salt and

enough flour to make a stiff batter, let rise until morning,

mix, let it rise again, before meal time, roll out and cut with

a biscuit cutter, make them long or round, let rise again, and
then bake about twenty minutes ; avoid too much flour. If

directions are closely followed the result will be perfect.

Miss Nellie Ellis, Greenville, Pa.

Muffins.—One cup of sweet milk, | cup melted butter,

one egg, two tablespoonfuls sugar, three teaspoonfuls of

baking powder, flour to make a little thicker than cake

batter. Ellen S. Punk.

Buckwheat Cakes.—One pint of warm water, three

of buckwheat flour, one of flour, a little salt, one teacup of

yeast. Let rise over night, in the morning before baking

dissolve \ teaspoonful soda in one teacup of warm water.

Mrs. A. Jackson. '
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J. ». RITCHIE, 1129 S. Main St., Afcron, O.

WHEN in need of fine groceries to make
These cakes, pies and puddings so nice,

Please call at BITOHIE'S. South Main,
For sugar, flour, raisins and spice.

He sells fresh butter and eggs.
And the finest of fifty cent tea,

And receives the tickets which give
You plenty of literature free.

free delivery GROCERIES T0
™ST8KS

0F

S. G. SWIGART,
CIVIL ENGINEER AND SURVEYOR,

AKRON, OHIO.

Allotments, Topographic and municipal Engineering. Disputed and.

Difficult Boundaries.

Ditches, Roads and Ordinary Farm and IiOt Surveys. Prompt and
Careful Attention given to All Orders,

BEAUTIFUL RAG CARPETS
MAY BE HAD BY USTNG

HELFER'S CARPET DYES!
They never fade, cost about half

as much as other dyes, and are much

easier used. I have been putting

them up for IT years- Try them.

C. E. HELPER, Druggist,
Jo. 113 S. Howard Street, AKROBT, OHIO.
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Bitckwheat Cakes are improved a hundred per cent.

by putting mashed potato in when you stir them for break-

fast. Put a teaspoonful or two of soda in a little warm
water, and stir in gently just before baking.

Mrs. Eliza Weary.

Corn Cakes.—One pint corn meal, two tablespoonfuls

wheat Hour, one cup of white sugar, one teaspoonful salt,

three teaspoonfuls baking powder, one egg. butter the size

of an egg, Mix rapidly and thoroughly with one pint of

sweet milk; bake twenty minutes. Mrs. B. F. Wheeler.

French Toast.—Put six slices of bread in a dish, beat

two eggs well, and put in one pint of sweet milk. Stir well,

pour over the bread, and let stand 10 minutes. Then
bake on a hot buttered griddle, same as pancakes, and eat

with butter and sugar, or syrup. Mrs. N. A. Means.

Graham Gems.—One cup sweet milk, one egg, three

teaspoonfuls baking powder, two tablespoonfuls sugar, two
tablespoonfuls melted butter, a little salt, and 2£ cups gra-

ham flour. Bake in gem pans. Mrs. Beck.

Graham Puffs.—One egg, one pint sweet milk, one

pint graham flour, a pinch of salt. Beat the whole briskly

and bake quickly in gem pans. Mrs. J. P. Martin.

Ham Sandwiches.—Cut some slices of bread in a neat

shape, and trim off the crust. Butter them and lay between

some thin slices of cold ham, or ground, if you prefer,

spread with mustard, if you like, and press hard.

Muffins.—Three eggs, three cups milk, four cups of

flour and a little salt. Bake in muffin tins.

Mrs. S. C. Dyke.

Muffins.—One quart milk, four eggs, £ cup of sugar,

£ cup of butter, flour enough to make a batter of medium
thickness. One teaspoonful of baking powder to each cof-

fee cup of flour, salt to taste. Mrs. Downey.

Breakfast Cakes.—Two cups milk, two eggs, four

cups flour, a little salt, four tablespoonfuls of melted but-

ter, two of sugar, three teaspoonfuls baking powder.

Annie C. Price.
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No oilier Life Policies aslteal cost as little money.

No other as cheap or pe as mncli for the money as those of

- THE

Wfi
o

Of Hartford, Conn.

NON-FORFEITABLE AND WORLD-WIDE.
Assets, - - #i?,029,92i.09

Surplus, - - 2579,794.24

Also Chief Accident Company of the World.

Only large one in America. Covers Accidents ^
of travel, sport or business all over the Globe.

PAYS POLICY-HOLDERS OYER $1,700,000 A YEAR.

H.P. HITCHCOCK, Agent,

TELEPHONE 194. 200 E. Market St., Akron, O.

Also represents the leading American and European
Fire Companies.
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Eelish for Breakfast or Lunch.—Take a fourth

of a pound of cheese, good and fresh; cut it up in thin

slices, and put it in a spider, turning over it a large cup full

of sweet milk; add a fourth of a teaspoonful of dry mus-
tard, a little pepper and salt, and a piece of butter the size

of an egg. Stir the mixture all the time. Have at hand
three Boston crackers, finely powdered or rolled, and
sprinkle them in gradually; as soon as they are stirred in

turn out the contents into a warm dish and serve. It is

very delicious. Mrs. J. F. Hoy.

Sallie Lunn.—One pint of flour, one egg, butter the

size of an egg, one cup of milk, two heaping tablespoon-

fuls of light brown sugar, two tablespoonfuls of baking
powder, a pinch of salt. Sift the baking powder into the

flour, bake in a quick oven.

Sauce for Sallie Lunn.—Three heaping tablespoon-

fuls of sugar, 1£ tablespoonfuls of butter, one tablespoonful

of flour, a little nutmeg. Stir together and pour one pint

of boiling water over it; cook five minutes.
Mrs. Simpson.

Strawberry Shortcake.—One egg, one teaspoonful

of butter, two tablespoonfuls of baking powder, ^ cup of

sweet milk, flour to make a soft dough. Make in cakes,

bake on top of each other, when done take apart and place

the strawberries between.

Corn Muffins.—One cup of corn meal, one cup flour,

one cup sour milk, one teaspoonful of soda dissolved in milk,

i cup of butter, § cup of sugar, two eggs, cream, butter and
sugar; add well-beaten eggs, then milk and flour and meal

sifted together. Bake in a quick oven.
Mrs. H. J. Shreffler.

Muffins.—One cup of yellow corn meal, £ cup of flour,

one tablespoonful of sugar, 1£ teaspoonfuls of baking pow-
der, one beaten egg, 1£ cups sweet milk and a little salt.

Bake in hot greased gem pans. Ida M. Moore.

Rice Pancakes.—Boil one cup of rice. When boiled

add three eggs, £ cup of flour. Mix well with sweet milk

until thin enough to bake, add a little salt and sugar.

Miss Estella Schubert.
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"Waffles.—One pint of flour, one teaspoonful of baking
powder, | teaspoonful of salt, four eggs, Xi cupfuls of milk,

one tablespoonful of butter melted. Mix in the order given,

add the beaten yolks with the milk, then the melted butter,

and the whites last. Bake on hot, well-greased waffle-irons.

Graham Gems.—One and a half cup of sour milk, ^eup
sugar, one egg, butter the size of an Bgg, small teaspoonful

soda, flour enough to make a batter. Bake slow.

Jennie Phillips.

Johnny Cake.—Two eggs, three cups butter-milk or

sour milk, £ cup of lard, £ cup brown sugar, one cup of flour,

one teaspoonful soda, $ teaspoonful of salt, three cups indian

meal. Mrs. F. Meacham.

Sand Tarts,— £ pound of butter, one pound sugar, one
pound flour, one pound baking bowder, four eggs. Roll out
thin and bake in hot oven. Mrs. J. H. Dellenberger.

Oatmeal Cakes.—(Scotch.) Boil together two cup-

fuls water, one cup shortening (half butter and half lard.)

Pour this over five cupfuls of the finest oatmeal in which
has been stirred one teaspoonful salt. Mix with hands, roll

very thin and bake in quick oven. Jennie Waddell.

PIES.

Apple Custard Pie.—Make a nice rich crust, pare

and quarter nice tart apples, lay them in the pan even, take

one well-beaten egg and \ pint sweet milk, pour over the

apple and sweeten to taste. Flavor with nutmeg and bake

without upper crust. Mrs. N, R. Steiner,

Cream Pie.—Three eggs, saving whites of two for

frosting, £ cup of sugar, add two heaping tablespoonfuls of

cornstarch, dissolved in milk, little salt, pour into two cups

boiling milk with butter the size of a walnut melted in it,

cook until stiff enough, flavor and turn into a baked crust.

Beat the whites of two eggs to a stiff froth, add £ cup of

sugar, flavor, spread on top, put in oven and let slightly

brown. Mrs. Oakley C. Herriok.
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Cream Pie.—Boil \ pint of milk. Beat together \ cup
of .sugar, the yolk of one egg, I cup of flour, three table-

spoonfuls of cold milk, and a pinch of salt. Stir into the

hot milk, let cook until it thickens, stirring constantly,

flavor with lemon, and pour upon the crust which should be
baked before the cream is made. Frost with the white of

an egg same as lemon pie. Mrs. W. A. Pardee.

Lemon Pie.—To grated rind and juice of two lemons
add 1£ cups of sugar, two tablespoonfuls of flour and butter

size of an egg, four eggs beaten separately, one pint of very
rich milk. Stir all together. This makes two pies.

Mrs. A. P. Baldwin.

Lemon Pie.—Superior. Take a deep dish, grate into

it the outside rind of two lemons, add to that H cups of

white sugar, two heaping teaspoonfuls of unsifted flour, or

one of cornstarch; stir it well together, then add the yolks

of three well-beaten eggs, beat this thoroughly, then add
the juice of the lemons, two cups of water, and a piece of

butter the size of a walnut. Set this on the fire in another

dish containing boiling water and cook it until it thickens,

like cold honey. Remove it from the fire and when cooled

pour it into a deep pie-tin, lined with pastry; bake, and when
done have ready the whites beaten stiff, with three table-

spoonfuls of sugar. Spread this on top and return to the

oven to set and brown slightly. This makes a deep, large-

sized pie, and extra good. Mrs. George Schrock.

Lemon Pie.—Six eggs very weLl beaten, not separating

yolks from whites; add one tablespoonful of water (cold),

1^ cups of sugar, (brown light) beating constantly, lastly

add juice one lemon. Bake in one crust, brisk oven, not too

hot, ought to bake in about ten minutes. As soon as the

crust is well baked, if the center trembles when the pie is

taken from the oven, the pie is more perfect.

Mrs. N. B. Stone.

Raisin Pie.—One full coffee cup of raisins, one full

coffee cup of sugar, butter the size of a small egg; two or

more spoonfuls of flour. Process: Seed the raisins, cover

with water, stew 20 minutes or more until tender, add sugar

and butter when half stewed; when nearly done thicken with
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TO-DAY
Throughout this broad tand thousands of

young men and women are earning their liv-

ing by means of shorthand and typewriting.

It opens a most congenial and paying field of

labor; makes THEM INDEPENDENT and THEIR

SERVICES INDISPENSABLE. ......
The Shorthand and Typewriting Depart-

ment of HAMMBL'S BUSINESS COL-
LEGE has been and is most fruitful of good

results.

THE DEMAND ***

For young people thoroughly qualified in

book-keeping and the commercial branches

IS growing every day, and for a number
of years past

Hammers Business College

Has largely supplied this demand with
ambitious, faithful and thoughtful young men
and women. * • '

Open the Year Round.
Catalogue Free.

P. HAMMEL, Prop.
145-7 S. Howard St.
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paste carefully stirred of flour and water. Bake as a tart in

nice platter or granite tin. Mrs. N. B. Stone.

Lemon Pie.—One lemon (grated rind and juice), three

eg» s (yolks), three cups of sugar, three cups water, three

tablespoonfuls flour. Boil and pour into the crust of three

pies and use the whites for frosting.

Lemon Pie.—Upper crust. Juice and grated rind of

one lemon, one cup water, one tablespoonful corn starch,

one cup sugar, one egg, piece of butter the size of a small

egg. Boil the water, wet the cornstarch with cold water
and stir in. When boiling pour on the sugar and butter.

When cool add the egg and lemon and bake with under and
upper crust. Mrs. Housel.

Mince Pie.—Three pints chopped meat, six of apples,

one pint of chopped suet, one teaspoonful pepper, four tea-

spoonfuls salt, one tablespoonful cloves, four tablespoonfuls

cinnamon, two nutmegs, two pounds raisins, two pounds of

currants, + pound citron, \ pint butter, one pound brown
sugar, one pint molasses, one quart boiled cider.

Mrs. N. B. Stone.

Custard Pie.—For a common sized pie. Beat two
eggs and one tablespoonful flour together, add £ cup sugar,

maple is best; a little salt and nutmeg, stir into one pint of

lukewarm water or milk. Bake with a strong heat at first

and finish more slowly. Mary J. Mohler.

Tart Pie.—Put a glass of jelly into a baked crust. Beat

the whites of two eggs to a stiff froth, add $ cup of sugar,

flavor and spread on top, put in oven and let slightly brown.
Mrs. B. C. Herrick.

Good and Cheap Pie Crust.—One quart sifted flour

;

one teaspoonful of salt, two heaping teaspoonful s of

Baking Powder; mix thoroughly while dry and sift. Then
add cold sweet milk enough to make a stiff dough, and roll

out as usual, Use the ''Pie Crust Glaze" on both the bottom

and top crusts; as per following recipe. Some prefer less of

the baking powder in pie crust; a trial will determine what
quantity best suits your taste.
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YOU ALL KNOW-

HENRY KRAUS, The Leading Clothier.

He handles only Fresh, New Goods in the line of Clothing, Gents'
Furnishing Goods, Hats, Caps, etc., etc. Bargains always equal to

the best, and usually better. The secret is light expenses. We are
bound to give satisfaction or money refunded. Call and see us before-

purchasing elsewhere. You will always receive courteous attention
whether you buy or not. Remember our number is 14§ S. Howard
St., next to Atlantic & Pacific Tea Co.

HENRY KRAUS.

A TIME SAVING RECEIPT
Is a good thing, forever, and

"HALE" THE JEWELER
OPPOSITE HOTE1, Bl'CHTEI,,

Arid tie can save you time andmoney.

DISEASED WATCHES BROUGHT TO TIME A SPECIALTY.

THE OLD :

/Etna Life Insurance Co.
Of Hartford, Conn.

Furnishes the best in LIFE, TERM, ENDOWMENT,

ANNUITY, and ACCIDENT INSURANCE. For Rates

and Particulars apply to

FRANK 0. NEWCOMB, Agent,

186 South Howard Street,
Over Miller & Roche's
oPp. post office. AKRON, OHIO.
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Pie Crust Glaze.—To prevent the juice soaking
through into the crust and making it soggy, wet the crust

with a beaten egg just before you put in the pie mixture. If

the top of the pie is wet with the egg it gives it a beautiful

brown.

Boston Cream Pie.—Delicious for those who like cus-

tard. For the crust,three eggs, one cup sugar, one cup flour,

one teaspoonful soda, two teaspoonfuls cream tartar. Bake
in a quick oven. When done open it with a sharp knife, by
cutting it horizontally between the top and bottom crusts,.

and spread with this custard: One pint of milk, three eggs,

five tablespoonfuls of sugar, one teaspoonful flavoring.

Mrs. G. C. Berry.

Cocoanut Pie.—One cocoanut grated, yolks of four
eggs, whites of two, 1| cups of butter, two cups sugar, \-

cup flour, one quart sweet milk, one nutmeg grated. Save
the whites for frosting. Beat all together, melt the butter,,

then add the milk. Bake like custard. This makes two
pies. Mrs. H. Hart.

Cornstarch Pie.—Tablespoonful cornstarch, two of

sugar, two spoonfuls of milk, yolks of two eggs. Beat well

together in a crock, warmed; stir in a pint of boiling milk;

let it boil up. Then add a teaspoonful of lemon or vanilla

and a pinch of salt. Have a crust baked; turn in mold hot;

frost with the whites of eggs and a teaspoonful of sugar;

return to oven and brown quickly. Mrs. Z. C. Jones.

Cranberry Pie.—Quart cranberries stewed well in a

cup of water; stir in three cups of white sugar, while hot.

Sprinkle a very little flour in each pie. Bake with two

crusts. This makes three pies. Mrs. Z. C. Jones.

Lemon Pie —Grate the rind and squeeze the juice of

one lemon, add yolks of three eggs, \ teacup of sugar, tea-

cup of water, two tablespoonfuls cornstarch. Make frosting

of whites and spread on top. Bake a light brown. This

makes two pies. Ollie Wallace.

Lemon Pie.—Yolks of three eggs, white of one, a cup

of sugar, a cup of boiling water, a tablespoonful of corn-

starch, H lemons, (juice and grated rind), a small piece of
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The Most Popular # Best Constructed Stoves

EVER OFFERED BY THE TRADE IS THE CELEBRATED

CLIMAX
LINE OF

RANGES, COOKS and HEATERS,
Manufactured by Taplin, Rice <&, Co., Akron, Ohio,

AND SOLD BY LEADING DEALERS EVERYWHERE.

Standard Hardware Co.
SOLE AGENTS FOR AKRON.
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butter. For frosting: Whites of two eggs, five tablespoon-

fuls of pulverized sugar, juice of | lemon. Frost the pie

when cold and brown slightly. Mrs. Downey.

Pumpkin Pie.—Cut your pumpkin in pieces, put in the

oven and bake, when done scrape out of the peel and mash
through a colander. For three pies: Take five eggs, H
cups of sugar, 12 tablespoonfuls of pumpkin, a quart of

milk, season with ginger, cinnamon and nutmeg, add a little

salt. Mrs. B. F. "Wheeler.
j

Pumpkin Pie.—Boil tender and strain through a colan-

der. Take two tablespoonfuls of pumpkin, f of a pint of

milk, one egg, two tablespoonfuls of sugar, and a little

ginger. One pie. Mrs. Wm. Buchtel.

PUDDINGS, SAUCES AND DESSERTS.

Dearborn Pudding.—One cup of suet chopped fine,

one cup chopped raisins, one cut sweet milk, \ cup molasses,

i teaspoonful cinnamon, pinch salt, one egg, two heaping

teaspoonfuls baking powder sifted with the flour, use flour

enough to make as thick as cake dough. Steam three

hours and serve with a sauce. Mrs. Wm. Rothrock.

Delmonico Pudding—One quart milk, three table-

spoonfuls corn starch. Mix the starch with water and stir

into the boiling milk. Mix six tablespoonfuls of sugar with

the yolks of five eggs and pour into the starch. Put into a

pudding dish and bake. Beat whites of five eggs with six

tablespoonfuls of sugar and flavor with vanilla; drop with a

spoon on the pudding and brown slightly in the oven.

Jennie Phillips.

Cherry Pudding.—One tablespoonful of sugar, one

tablespoonful of butter stirred together. Then add two

eggs, f eup of milk and two teaspoonfuls of baking powder,

stir in flour to a thick batter, grease tin, put in a layer of

dough, then a layer of cherries, then sugar and so on until

the tin is full, always leave dough on top. To be eaten with

milk and sugar. Mrs. Thos. Hayes.
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The Standard Hardware Co.

FORMERLY

The Paige Bros. Co.

The Oldest House in Summit County.

The Beautiful Art Glass

Main Street M, E, Church

WAS FURNISHED
BY US

Akron's Wholesale Hardware House,
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Cottage Pudding.—One egg, £ cup sweet milk, £ cup
of soda, li cup of flour, i tablespoonful of butter, i tea-,

spoonful of soda, £ teaspoonful of salt, beat the butter and
sugar and stir in the yolk of the egg.

Sauce for all Kinds of Puddings.—One pint of

boiling water; one egg, three spoonfuls of sugar, two spoon-
fuls of flour. Mrs. A. H. Johnston.

Orange Pudding.—Pare six nice oranges and cut in

small pieces into a deep dish with their juice, sprinkling

sugar over them. Then take one pint of sweet milk, one
tablespoonful of corn starch, the yolks of two eggs, three

tablespoonfuls of sugar and thicken the milk, boiling it well

and pour over the oranges. When cool, beat to a stiff froth

the whites of two eggs, and frost it and brown in the oven.

Mrs. J. H. Hilbish.

Orange Pudding.—One cup sugar, one tablespoonful

flour, one quart milk, yolks of three eggs, reserving the

whites, a little salt, make into a custard and let it get cold,

peel and slice in small pieces six oranges in a dish and when
the custard is cold pour it over the oranges. Then one pint

of whipped cream and then the whites which have been
beaten slightly sweetened. Brown the frosting and serve

cold. Mrs. A. P. Baldwin.

Mountain Dew.—Three tablespoonfuls cocoanut, 4-

cup cracker crumbs, one cup milk, i cup sugar, yolks of two
eggs; bake and frost with whites of two eggs and % cup of

sugar. Mrs. B. C. Herrick.

Cottage Pudding.—One egg, one cup of sugar, butter

size of a walnut, | cup of milk, 1\ cups of flour, two tea-

spoonfuls of baking powder. Bake in oven.

Sauce.—One cup of sugar, one egg, one cup of boiling

water, flavor to suit the taste, rub sugar and egg to a cream,

then add the water. Mrs. Grove Bowers.

Bread Pudding.—Soak bread three hours. Place in

a napkin, press out the water. Take one cup of this bread

and pick it light with a fork, add one egg and one cup of

milk, bake a light brown; make a sweet sauce for it or you

can add sugar to your taste. Mrs. Ira Miller.
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Ladies', Misses' and Chin's Sloes, Oxforfl Ties and Slippers
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etc., sold at the "Direct Distributors."
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Sauce.—One cup sugar, two eggs without whites, but-

ter size of an egg; beat together and set in a pan of hot
water, add k cup of cream, set off and add whites of eggs
beaten. Mrs. Jacob Wise.

Tapioca Pudding.—One cupful of tapioca soaked
over night in a pint of water, in the morning add one quart
of milk, stirring gently and boil about 20 minutes, then
add the yolks of four eggs well beaten, one teacupful of

sugar, a little butter, and allow to boil a few minutes longer;

flavor with a teaspoonful of vanilla and pour into a dish,

cover with the whites of the four eggs beaten stiff and four

tablespoon fuls of powdered sugar, serve cold.

Mary Pike.

Tapioca Cream.—One quart of milk, let it come to

a boil, yolks three eggs, three tablespoonfuls of sugar,

pinch of salt, \ teacupful of tapioca soaked in milk. Put in

the boiling milk and let stand till it thickens. Take the
whites of the eggs, beaten to a stiff froth and cook in steam
and when the pudding is slightly cooled drop in.

Miss Brooks.

Delicate Pudding.—Pour eggs, yolks beaten sepa-

rately, add 1 teaspoonful of sugar, two tablespoonfuls of

flour and beat until very light and then add a little salt, stir

into this gradually one quart of rich hot milk, beat the

whites of the eggs to a stiff froth, and stir in the last, flavor

with any desirable extract, bake in a quick oven ^ hour.

Serve with whipped cream. Mrs. Geo. W. Plijmek.

Baked Pudding.—One cup of finely chopped suet, one
cup flour, sugar, raisins, currants, bread crumbs and sweet

milk, two eggs and i teaspoonful of baking powder. Serve

with sweet cream. Minnie Baker.

Steamed Pudding.—One cup molasses, one cup milk,

one cup suet, one cup raisins, three cups flour, one tea

spoonful soda, one teaspoonful cloves, steam one hour.

Sauce.—One pint water, i cup butter, juice of one

lemon, teaspoonful of flour. Mrs. J. H. Steese.
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Lesson in Arithmetic. See?

Let us have a talk with you. YOU we mean.

Now we do not desire to interfere with any right you may have in

this world to do just exactly as you please, as long- as doing- so does

not interfere with the rights of others, but we do want to prove to you

by simple, plain, unanswerable arithmetic that you—You we mean-
are not doing- exactly the square thing by yourself or your family in

living- m and paying rent for a house. See?

We would like to see every family in Akron safely sheltered under
their own roof, and at the risk of making- you mad—You we mean

—

we are going to tell you—You we mean—how you can attain that end,

and become the owner of a new $1,400 property. In twelve years' time
it will be worth from $2,500 to $3,000 by the payment of but little more
in a given tirne than you are now paying out for the $1,000 property
you live in at the rent rate of $12 per month. See?

Call your ten-year-old son or daughter, find him or her a place on
your knee, ask the question, '-How much do I pay out in rent for one
year for this old ranch at $12 per month?" and quick as thought will

come the reply "One hundred and forty-four dollars, papa." See?
Pursue your inquiry a little futher and ask, "How much would that
amount to in twelve years?" and the little one may possibly ask for a
slate and pencil, but at the end, as sure as fate will come the answer,
"Why papa, it sums away up to seventeen hundred and twenty-eight
dollars." See?

Try the same child a little further by asking "What does your
p&pa have for that outlay now?" and see if it does not answer, "I can't
figure that because it is all ciphers." Then ask yourself the same
question, and when you'fail to reach the answer, make inquiries from
expert accountants anywhere you may find them, and receive the
answer, "Receipts, receipts, all rent receipts." See?

Now,we are honest in saying to you that we would rather see your-
self, your wife and children looking on a beautiful home—your own
property—instead of rent receipts—nothings at the end of any twelve-
year period of your existence and for that reason ask you—You we
mean—to pay attention to our proposition and heed our philosophy.
See?

Our Proposition. See?

We will sell you a beautiful $1,400 home (we have them from !

to $2,500, but use the $1,400 home as an illustration) in the Steiner
Allotment for, say $200 cash and the balance in $12 per month pay-
ments (these payments, which are the same as you are paying in rents
for that $1,000 property, including all interest charges) and thus enable
you, at the cost of but $200 more than you would have paid in rent for
an inferior property, to be the owner of the property you call home at
the end of that same twelve-year period, when if you pursue your old
course you will have receipts, receipts, all rent receipts. See?

A Little More Arithmetic.

Suppose you confer with your wife on this same subject. Ask her
about how much of your hard-earned money has been expended in the
way of papering rooms, repairing the pump, laying walks, fixing

[Continued on pag-e 92.]
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Prune Loaf.—One box of gelatine soaked in a half

pint water, one pound best prunes put into water and heated

until the pits will easily come out. Chops the prunes fine

and crack the pits and chop the kernel very fine; one-fourth

pound chopped citron, one cup boiled raisins chopped, a

few currants. The juice and rind of two lemons, a little

cinnamon and salt. Mix altogether with the dissolved gela-

tine, then pour over the mixture three pints of boiling

water, using the water the prunes were cooked in, two cups
granulated sugar, stir well and put in a cold place. Use
whipped cream for sauce.

MRS. R. W. SADLER.

Puff Pudding.—One cup of sugar, one cup of flour,

two teaspoonfuls of baking powder, three eggs, whites and
yolks beaten separately, then together. Steam one hour
and serve with cream and sugar.

MRS. GEO. W. PLUMER.

Tapioca Pudding.—Teacupful of tapioca, soaked in

water over night, quart of milk, three eggs, a little salt,

flavor with vanilla. Bake one hour.
MRS. T. N. GANYARD.

Tapioca Pudding.—Soak overnight four tablespoon -

fuls tapioca, three tablespoons cocoanut, one quart milk;

thicken with four eggs, and cup of sugar. Cook half an

hour. Frosting of whites of the eggs, three tablespoons,

sugar, sprinkled with cocoanut.
MRS, S. H. COBURN.

Tapioca Pudding. —Ten tablespoons tapioca, wash in

warm water, put in a pan with one quart of milk. Set pan
in a kettle of boiling water and stir contents of pan until it

thickens, then add two tablespoons of butter and six table-

spoons of sugar, flavor to taste, remove whole from the

stove, having beaten four eggs very light, stir the eggs in

slowly, pour into a well buttered dish, bake three fourths of

an hour, serve with cream or custard sauce.

MRS. N. B. STONE.

English Plum Pudding.—One pound each of raisins,

currants, sugar, one pound of beef suet chopped fine, one

and one-half pounds bread crumbs, one-fourth of a pound
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fences, moving- from place to place, etc., etc., during- your twelve-year

payment of $12 per month rents, and see if you do not conclude that it

will swell your $1,728 of rent payments up to at least $2,000 or $72 more
than your home (your own home, remember) will have cost you in the

same time. See?

Figures Do not Lie.

Figures tell the straight cut truth every time, and they always
demonstrate the fact that when applied to dollars and real estate they
result in homes according to our, and the Building Association plans,

and receipts, receipts, all rent receipts according to the plan of the
man who lives in a rented house. Now my man—it is you we are talk-

ing to

—

you will please remember that all interest charges are always
included in the monthly or weekly payments you make and that you
can pay off in full or larger amounts than you agree at any time you
desire to do so.

You will always remember that property in Steiner & Co.'s allot-

ment is rapidly and constantly increasing in value, and that as sure
as water runs along and through its congenial courses, or grass grows
on the fertile grounds of its gentle slopes, just so certain it is that
property there at the present price will double in value during the
period we have referred to in this, our appeal to you to do your duty
toward yourself and family by securing a home.

You ought to own your home. You can own it. If you take our
advice you will own it. When you come to think of it seriously, paying
rent is frightful. Frightful because it results in nothing but bare
shelter and receipts, receipts, all rent receipts, in the end. Open wide
your mental eyes. Admit daylight to your intellect. Learn to know
that individual ownership of homes is the strong foundation of this
republic. Do not theorize, but act. Purchase your home. Purchase
it now. Do that which will enable you to say, not many years hence,
this is my home. I paid for it with the same money my neighbor used
in paying rents. My wife sang all day long within its walls. It was
there she gave birth to and nursed our children. It was there I rested
after my daily toil was over; every fruit tree, every vine, every shrub,
every flower on that lot belongs to me. I love that home, it was the
scene of my manhood efforts, and now, in my old age, it is my haven
of rest, my refuge.

There is a big difference between 0000 and 2000 when preceded by
a dollar mark, although the number of figures is the same. In short,
the renter's method results in 3B0OO000O (carry it out as far as you like, it
means nothing) and ours, the one we trust you will adopt, results in at
least $2,000 in addition to the satisfaction of knowing that you have
not lived for naught.

,

If you fail to see the force of arithmetic as explained to you by
that ten- year-old child; if you don't believe the expert accountant or
us in regard to this rent-paying business, it would be a good idea to
have the following list of rent receipts photographed on your mental
as well as your regular every-day eye vision. The dates on all of
them are exactly right. See?

They read exactly like the ones you have been accumulating right
along. See?

There is nothing overdrawn about them. See?

Read them it may do you good. See?
[Continued on page 94.]
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of citron, six eggs, one nutmeg, cloves and cinnamon to

taste. Stir all in new milk, steam before using.
MRS. J. SNYDER.

English Plum Pudding.—One pound of raisins, one
pound of currants, one pound of beef suet chopped fine,

one pound of brown sugar, three-fourths of 'a pound candied
citron or orange peel, six cups of rolled crackers, or the

same quantity of bread crumbs, six cups of flour, one nut-

meg, a little salt, one teaspoonful each of ground cloves,

cinnamon and allspice, six eggs, three or four tablespoonfuls

of boiled cider; mix the above well, and add enough
milk (sweet) to make a thick batter, put it in a pudding
cloth and boil constantly live hours, serve with sauce.

Sauce.—One pint of boiling water, one cup of sugar, a

piece of butter the size of an egg, thicken with one table-

spoon of corn starch, flavor to taste.
EMMA PICT0N.

Rice Pudding.—Two quarts of sweet milk, one small

cup f full of rice, one cupful blue raisins, five or six table-

spoons granulated sugar, enough to make it quite sweet, a

little grated nutmeg, a pinch of salt, one tablespoon butter,

put all except the raisins in pan to bake, wash the raisins

and put them in as soon as it is baking nicely; be sure to use

blue raisins and granulated sugar, bake until rice is tender.

It will be delieious when cold.
MRS. R. D. NELSON.

Snow Pudding.—Three tablespoons of corn starch,

two tablespoons of sugar, add a little salt, pour one pint of

•boiling milk on this and boil two or three minutes, add

whites of three eggs beaten stiff.

Custard.—Yolks of three eggs, \ cup of sugar, \ tea-

spoon corn starch, mix and add one pint of milk, boil five

minutes, flavor with lemon.
JENNIE MORGAN.

Apricot -Float—Stew half can of apricots soft with

a teacupful of sugar and while hot rub through a sieve;

when cold beat the whites of three eggs to a stiff froth and

add slowly to the fruit, this should be done an hour or two

before using. With the three yolks make a custard, boil one
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January 1, 1881.—Received from John Renter $12 for rent of house

for January, 1881. A. Landlord.

February 1, 1881.—Received from John Renter $12 for rent of

house for February, 1881. A. LANDLORD.

March 1, 1881.—Received from John Renter $12 for rent of house
for March, 1881. A. LANDLORD.

April 1, 1881.—rReceived from John Renter $12 for rent of house for

April, 1881. A. Landlord.

May 1, 1881.—Received from John Renter $12 for rent of house for

May, 1881. A. LANDLORD.
June 1, 1881.—Received from John Renter $12 for rent of house for

June, 1881. A. Landlord.
July 1, 1881.—Received from John Renter $12 for rent of house for

July, 1881. A. Landlord.
Aug-ust 1, 1881.—Received from John Renter $12 for rent of house

for August, 1881. A. Landlord.
September 1, 1881.—Received from John Renter $12 for rent of

house for September, 1881. A. Landlord.
October 1, 1881.—Received from John Renter $12 for rent of house

for October, 1881. A. Landlord.
November 1, 1881.—Received from John Renter $12 for rent of

house for November, 1881. A. Landlord.
December 1, 1881.—Received from John Renter $12 for rent of

house for December, 1881. A. Landlord.
January 1, 1882.—Received from John Renter $12 for rent of house

for January, 1882. A. Landlord.
February 1, 1882.—Received from John Renter $12 for rent of liouse

for February, 1882. A. Landlord.
March 1, 1882.—Received from John Renter $12 for rent of house

for March, 1882. A. Landlord.
April 1, 1882.—Received trorn John Renter $12 for rent of house

for April, 1882. A. Landlord.
May 1, 1882.—Received from John Renter $12 for rent of house-for

May, 1882. A. Landlord.
June 1, 1882.—Received from John Renter $12 for rent of house for

June, 1882. A. Landlord.
July 1, 1882.—Received from John Renter $12 for rent of house for

July, 1882. A. Landlord.
Aug-ust 1, 1882—Received from John Renter $12 for rent of house

for August, 1882. A. Landlord.
September 1, 1882.—Received from John Renter $12 for rent of

house for September, 1882. A. Landlord.
October 1, 1882.—Received from John Renter $12 for rent of house

for October, 1882. A. Landlord.
November 1, 1882.—Received from John Renter $12 for rent of

house for November, 1882. a. Landlord.
December 1, 1882.—Received from John Renter $12 for rent of

house for December, 1882. A. Landlord.
January 1, 1883.—Received from John Renter $12 for rent of house

for January, 1883. u A . Landlord.
February 1, 1883.—Received from John Renter $12 for rent of house

for February, 1883. A . LanI)LORD .

March 1, 1883.—Received from John Renter $12 for rent of house
for March, 1883. A ^^^^

[Continued on page 96.]
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pint of milk and add a little salt, two tablespoonfuls of

sugar and flavoring, dissolve one teaspoonful of corn starch

and add, let it boil, and add the beaten yolks, set away to

get very cold. Pile the fruit mixture in a dish and pour the

custard around it.

MRS. CORNELIUS A. STANLEY.

Orange Desert.—Three oranges, pared and cut in

squares. Line a dish with them and pour almost a cup of

sugar over this. Make a thin cornstarch of one pint milk,

three eggs beaten separately, add a little sugar, and^ table-

spoonful of cornstarch. Stir in the whites just before re-

moving from the fire and pour over the oranges and sugar.

To be eaten cold without cream.
MRS. D. WATTER.

Spanish Cream.—One pint milk, | package gelatine

soaked half an hour in the milk, then put in a kettle and
stir while cooking. Three eggs, beat the whites to a stiff

froth, put yolks into one cup of sugar and stir into hot milk.

Add the whites, flavor with vanilla. Set on ice.

MRS. H. J. SHREFFLER.

Orange Short Cake.—One pint flour, teaspoon baking
powder, butter size of a walnut; mix with sweet milk. Bake,

and when done take off top and place oranges, which have
been sliced and sprinkled with sugar for a few hours, be-

tween crusts. Serve with whipped cream and -powdered

sugar.
MRS. B. C. HERRICK.

Strawberry Short Cake.—One egg. i cup of milk,

one spoonful of shortening, two cups of flour, one cup of

sugar. Bake in jelly tins, then put berries between.

Prune Puff.—Three-quarters pound prunes. Cook
slowly until soft, then cut in small pieces; one tablespoonful

of pulverized sugar. Whites of four eggs beaten to a stiff

froth. Stir all together and bake 15 minutes. Watch close-

ly while baking. To be eaten with whipped cream dressing,
MRS. R. W. SADLER.
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April 1, 1883.—Received from John Renter $12 for rent of house for

April, 1883. A. Landlord.

May 1, 1883.—Received from John Renter $12 for rent of house for

May, 1883. A. LANDLORD.

June 1, 1883.—Received from John Renter $12 for rent of house for

June, 1883. A. Landlord.

July 1, 1883. -Received from John Renter $12 for rent of house for

July, 1883. A. Landlord.

August 1, 1883.—Received from John Renter $12 for rent of house
for August, 1883. A. Landlord.

September 1, 1883.—Received from John Renter $12 for rent of

house for September, 1883. A. Landlord.
October 1, 1883.—Received from John Renter $12 for rent of house

for October, 1883. A. Landlord.
November 1, 1883.—Received from John Renter $12 for rent of

house for November, 1883. A. Landlord.
December 1, 1883.—Received from John Renter $12 for rent of

house for December, 1883. A. Landlord.
January 1, 1884.—Received from John Renter $12 for rent of house

for January, 1884. A. Landlord.
February 1, 1884.—Received from John Renter $12 for rent of

house for February, 1884. A. Landlord.
March 1, 1884.—Received from John Renter $12 for rent of house

for March, 1884. A. Landlord.
April 1, 1884.—Received from John Renter $12 for rent of house

for April, 1884. A. Landlord.
May 1, 1884.—Received from John Renter $12 for rent of house for

May, 1884. A. LANDLORD.
June 1, 1884.—Received from John Renter $12 for rent of house for

June, 1884. A. Landlord.
July 1, 1884.—Received from John Renter $12 for rent of house for

July, 1884. A. Landlord.
August 1, 1884.—Received from John Renter $12 forj-ent of house

for August, 1884. A. Landlord.
September 1. 1884.—Received from John Renter $12 for r.ent of

house for September, 1884. A. LANDLORD.
October 1, 1884.—Received from John Renter $12 for rent of house

for October, 1884. A. Landlord.
November 1, 1884.—Received from John Renter $12 for rent of

house for November, 1884. A. Landlord.
December 1, 1884.—Received from John Renter $12 for rent of

house for December, 1884. A. LANDLORD.
January 1, 1885—Received from John Renter $12 for rent of house

for January, 1885. A. Landlord.
February 1, 1885—Received from John Renter $12 for rent of

house for February, 1885. A. Landlord.
March 1, 1885.—Received from John Renter $12 for rent of house

for March 1885. A. Landlord.
April 1, 1885.—Received of John Renter $12 for rent of house forA P ril 1885 - A. Landlord.
May 1, 1885.—Received of John Renter $12.for rent of house for

May, 188a. A. Landlord.
June 1, 1885.—Received from John Renter $12 for rent of house for

June, 188o. A LANDtOHD<
[Continued on page 98.]
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CAKES.

Cream Cake.—One cup sugar, five tablespoonfuls melt-

ed butter, break one egg in a cup and fill up with cold water,

two tablespoonfuls of baking powder, two cups flour. Cream
for the above. One cup cream, ^ cup sugar beaten together

MRS. THOS. HAYES.

Cream Cake.—One cup sour cream, one cup sugar,

whites of two eggs, one tablespoonful of butter, + table-

spoonful soda.
MRS. T. N. GANYARD.

Coffee Cake.—One cup brown sugar; one cup molas-

ses, one cup butter, one cup strong coffee, cold, three eggs,

4i cups of Hour, one cup raisins, chopped, a little citron,

one teaspoon soda, a little spice of all kinds.

Coffee Cake—One cup brown sugar, one cup molas-

ses, half cup butter, one cup strong coffee, one egg, four cups
flour, heaping teaspoonful soda in flour; melt butter and
beat with sugar, add egg. spices, molasses, coffee and flour.

Bake in layers, put together with figs in frosting.

MRS. J. R. MEEL.

Almond Cake.--Two small cups coffee sugar, six table-

spoons melted butter, five eggs, i cup sweet milk, two table-

spoonfuls baking powder, two cups Hour, ? pound shelled

almonds. Stir the butter and sugar to a cream, to which

add the yolks beaten to a froth, then the milk. Mix the

baking powder with the flour, and add; lastly add the beaten

whites. Bake in layers.

Filling.—Blanch \ pound shelled almonds. After re-

serving a handful for top of cake, pound the rest in a mortar

with a few drops of rose-water, add the pounded almonds to

a frosting which has been flavored with vanilla, spread be-

tween the layers. Ice the top of the cake, and strew the

reserved almonds over it.

MRS. CORNELIUS JOHNSTON.

Ambrosia Cake.—One cup of butter beat to a cream,

two of sugar, and whites of seven eggs, one cup of sweet

milk, 2i cups of flour, one cup of cornstarch; I teaspoonful
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July 1, 1885.—Received from John Renter $12 for rent of house for

July, 1885. . A. Untoord.
August 1, 18S5.—Received from John Renter $12 for rent of house

for August, 1885. A. Landlord.

September 1, 1885.—Received of John Renter $12 for rent of house
for September, 1885. A. Landlord.

October 1, 1885.—Received from John Renter $12 for rent of house
for October, 1885. A. Landlord.

November 1, 1885.—Received from John Renter $12 for rent of
house for November, 1885. A. Landlord.

December 1, 1885.—Received from John Renter $12 for rent of
house for December, 1885. A. Landlord.

January 1, 1886.—Received from John Renter $12 for rent of
house for January, 1886. A. Landlord.

February 1, 1886.—Received from John Renter $12 for rent of
house for February, 1886. A. Landlord.

March 1, 1886.—Received from John Renter $12 for rent of house
for March, 1886. A. Landlord.

April 1, 1886.—Received from John Renter $12 for rent of house
for April, 1886. A. Landlord.

May 1, 1886.—Received from John Renter $12 for rent of house for
May, 1886. A. LANDLORD.

June 1, 1886.—Received from John Renter $12 for rent of house for
June, 1886. A. Landlord.

July 1, 188t>.—Received from John Renter $12 for rent of house for
July, 1885. A. Landlord.

Aug-ust 1, 1886.—Received from John Renter $12 for rent of house
for August, 1886. A. Landlord.

September 1, 1886.—Received from John Renter $12 for rent of
house for September, 1886. A. Landlord.

October 1, 1886.—Received from John Renter $12 for rent of house
for October, 1886. A. Landlord.

November 1, 1886.—Received from John Renter $12 for rent of
house for November, 1886. A. Landlord.

December 1, 1886.—Received from John Renter $12 for rent of
house for December, 1886. A. Landlord,

January 1, 1887.—Received from John Renter $12 for rent of house
for January, 1887. A. Landlord.

February 1, 1887.—Received from John Renter $12 for rent of house
for February, 1887. A. Landlord.

March 1, 1887.—Received from John Renter $12 for rent of house
for March, 1887. A. Landlord.

April 1, 1887.—Received from John Renter $12 for rent of house
for April, 1887. A. Landlord.

Mav 1, 1887.—Received from John Renter $12 for rent of house forMay> 1887. A. Landlord.
June 1, 1887.—Received from John Renter $12 for rent of house for

June, 1887. A . Landi<ord .

July 1, 1887.—Received from John Renter $12 for rent of house for
Jul?> 1887 - A. Landlord.

Aug-ust 1, 1887.—Received from John Renter $12 for rent of house
for August, 1887. A. Landlord.

September 1, 1887.—Received from John Renter $12 for rent ofhouse for September, 1887. A . Landlord.
[Continued on page 100.]
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of soda; and one teaspoonful cream tartar, or two teaspoons
of baking powder. Bake in jelly cake pans. When cold
spread with filling made of pint of cream, the whites of two
eggs well beaten, one grated cocoanut, the pulp of two
oranges well squeezed out, and the juice of one lemon. Then
thicken with pulverized sugar.

MRS. D. A. YOUMANS.

Apple Fruit Cake.—One cup of butter, two cups of

sugar, one cup of milk, two eggs, one nutmeg, one spoonful
cinnamon, and flavoring of all kinds, one teaspoon of soda,

3i cups of flour, two cups of raisins, £ pound of citron, i
pound of figs chopped fine, and three cups of dried apples

r

soaked over night, chopped fine and stewed two hours in two
cups of molasses; beat butter and sugar together, then add
milk, in which dissolve the soda, then the beaten eggs and
flour, lastly the raisins and apples well stirred in. Pour in

a pan and bake for an hour and a half. This is most excel-

lent.
MRS. M. ROGERS.

Confectionery Cake.—White part. One cup of but-

ter, cup of sugar, cup of sweet milk, three eggs, three cups
of flour, two teaspoons baking powder. Dark part: Haifa
cup of butter, cup brown sugar, half cup sweet milk, 1\ cup
flour, yolks of five eggs, half a tablespoon cloves, allspice

and cinnamon together, half teaspoon nutmeg, li cups

chopped raisins, cup of sliced citron. Flavor with vanilla.

Sauce.—Juice of two lemons, f of a cup of sugar, put

on the stove and let it boil; thicken to the consistency of

thin custard with cornstarch dissolved in a little water; when
cold put between the layers. Whites of two eggs for the

frosting on top.
MRS. M. CHAPMAN.

Corn Starch Cake.— One-half cup butter, li cups of

sugar, 1J cups of flour, ^ cup cornstarch, i cup of milk,

whites of six eggs, 1^ teaspoons baking powder.

Chocolate Cake.—Three-fourths of a cup of butter,

two cups of sugar, one cup of milk, two cups of flour, one

cup of cornstarch, two teaspoonfuls baking powder and

whites of seven eggs. Bake in a long, shallow pan.

Chocolate.—One-half cup of milk, butter the size of
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October 1 1887.—Received from John Renter $12 for rent of house

for October, 1887. A. Landlord.

November 1, 1887.—Received from John Renter $12 for rent of

house for November, 1887. A. Landlord.

December 1, 1887.—Received from John Renter $12 for rent of

house for December, 1887. A. Landlord.

January 1, 1888.—Received from John Renter $12 for rent of house

for January, 1888. A. LANDLORD.

February 1, 1888.—Received from John Renter $12 for rent of house
for February, 1888. A. Landlord.

March 1, 1888.—Received of John Renter $12 for rent of house for

March, 1888. A. Landlord.
April 1. 1888.—Received from John Renter $12 for rent of house

for April, 1888. A. Landlord.

May 1, 1888.—Received from John Renter $12 for rent of house for

May, 1888. A. LANDLORD.
June 1, 1888.—Received from John Renter $12 for rent of house for

June, 1888. A. Landlord.
July 1, 1888.—Received from John Renter $12 for rent of house for

July, 1888. A, Landlord.
August 1, 1888.—Received from John Renter $12 for rent of house

for August, 1888. A. Landlord.
September 1, 1888.—Received from John Renter $12 for rent of

house for September. A. Landlord.
October 1, 1888.—Received from John Renter $12 for rent of house

for October, 1888. A. Landlord.
November 1, 1888.—Received from John Renter $12 for rent of

house for November, 1888. A. Landlord.
December 1, 1888.—Received from John Renter $12 for rent of

house for December, 1888. A. Landlord.
January 1, 1889.—Received from John Renter $12 for rent of house

for January 1, 1889. A. Landlord.
February 1, 1889.—Received from John Renter $12 for rent of house

for February, 1889. A. Landlord.
March 1, 1889.—Received from John Renter $12 for rent of house

for March, 1889. A. Landlord.
April 1, 1889.—Received from John Renter $12 for rent of house

for April, 1889. A. Landlord.
May 1, 1889.—Received from John Renter $12 for rent of house for

May, 1889. A. Landlord.
June 1, 1889.—Received from John Renter $12 for rent of house for

June, 1B89. A. Landlord.
July 1, 1889.—Received from John Renter $12 for rent of house for

July, 1889. A. Landlord.
August 1, 1889.—Received from John Renter $12 for rent of house

for August, 1889. A. Landlord.
September 1, 1889.—Received of John Renter $12 for rent of house

for September, 1889. A. Landlord.
October 1, 1889.—Received from John Renter $12 for rent of house

for October, 1889. A . Landlord.
November 1, 1889.—Received from John Renter $12 for rent of

house for November, 1889, a. Landlord.
December 1, 1889.—Received from John Renter $12 for rent of

house for December, 1889. a. Landlord.
[Continued on page 102.]
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an egg, a cup of brown sugar, quarter of a pound chocolate.

Mix and boil until stiff, then add a tablespoonful of vanilla,

spread on the cake and set in the oven till dry.

Chocolate Cake.—One cup sugar, three tablespoons

butter, yolks of two eggs and one whole one, \ cup of milk,

11 cups of flour, 1 teaspoon vanilla; two teaspoons baking
powder.

Pilling.—One cup of brown sugar, \ cup of choc-

olate, whites of two eggs, 1 cup of milk. Boil until thick;

spread between the layers and on top. Bake the cake in

three layers.
MRS. B. F. WHEELER.

Chocolate Cake. Two cups sugar, one cup butter,

yolks of five eggs and whites of two, one cup of milk. Thor-

oughly mix two teaspoonfuls baking powder with 31 cups of

flour while dry. Bake in jelly pans.

Filling.—Whites of three eggs, 11 cups of sugar, three

tablespoons grated chocolate. Heat together and spread

between layers and on top of the cake.
MRS. DR. I.YDER.

Cream Puffs.—One cup of hot water, 1 cup butter;

boil the water and butter together, and stir in a cupful of

dry flour while boiling; when cool add three eggs, not beat-

en, mix well; drop by the tablespoonfuls on buttered tins,

bake in a quick oven 25 minutes. This makes fifteen puffs.

Cream.—One cup milk, 1 cup of sugar, one egg, three

tablespoonfuls of flour; beat eggs and sugar together, add

the flour, and stir in the milk while boiling; flavor when

cool; when the puffs are cool open and fill with cream.

Black Chocolate Cake. — One-half cup choco-

late, one cup of butter milk or sour milk, melt choco-

late and add milk slowly until all is stirred and hot, then let

stand until rest of cake is made, 21 cups of sugar, one cup

of butter, two teaspoonfuls of vanilla, one teaspoonful of

soda, 21 cups of flour, five eggs
;
put whites separate and

add last.
MRS. A. HURLER.
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January 1, 1890.—Received from John Renter $12 for rent of house

for January, 1890. A. Landlord.

February 1, 1890.—Received from John Renter $12 for rent of

house for February, 1890. A. Landlord.

March 1, 1890.—Received from John Renter $12 for rent of house

for March, 1890. A - Landlord.

April 1, 1890.—Received from John Renter $12 for rent of house

for April, 1890. A. LANDLORD.

Mav 1, 1890.—Received from John Renter $12 for rent of house for

May, 1890. A - LANDLORD.

June 1, 1890.—Received from John Renter $12 for rent of house for

June, 1890. A. Landlord.

July 1, 1890.—Received from John Renter $12 for rent of house for

July, 1890. A. Landlord.

August 1, 1890.—Received from John Renter $12 for rent of house

for August, 1890. A. Landlord.

September 1. 1890.—Received from John Eenter $12 for rent of

house for September, 1890. A. Landlord.

October 1, 1890.—Eeceived from John Eenter $12 for rent of house
for October, 1890. A. Landlord.

November 1, 1890.—Received from John Eenter $12 for rent of

house for November, 1890. A. LANDLORD,

December 1, 1890.—Received from John Eenter $12 for rent of

house for December, 1890. A. Landlord.
January 1, 1891.—Received from John Renter $12 for rent of house

for January, 1891. A. LANDLORD.
February 1, 1891.—Eeceived from John Rente|t;$12 for rent of

house for February, 1891. A. Landlord.
March 1, 1891.—Received from John Eenter $12 for rent of house

for March, 1891. A. Landlord.
April 1, 1891.—Received from John Renter $12 for rent of house

for April, 1891. A. Landlord.
May 1, 1891.—Eeceived from John Eenter $12 for rent of house for

May, 1891. A. Landlord.
June 1, 1891.—Received from John Renter $12 for rent of house for

June, 1891. A. Landlord.
Julv 1, 1891.—Eeceived from John Renter $12 for rent of house for

July, 1891. A. Landlord.
August 1, 1891.—Received from John Renter $12 for rent of house

for August, 1891. A. Landlord.
September 1, 1891.—Received from John Renter $12 for rent of

house for,September, 1891. A. Landlord.
October 1, 1891.—Eeceived from John Eenter $12 for rent of house

for October, 1891. A. Landlord.
November 1, 1891.—Received from John Renter $12 for rent of

house for November, 1891. A. LANDLORD.
December 1, 1891.—Eeceived from John' Renter $12 for rent of

house for December, 1891. A. Landlord.
January 1, 1892.—Received from John Renter $12 for rent of house

for January, 1892. A. LANDLORD.
February 1, 1802.—Received from John Renter $12 for rent of house

for February, 1892. A. Landlord.
March 1, 1892.—Received from John Renter $12 for rent of house

for March, 1892. A. Landlord.
[Continued on page 104.]
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Solid Chocolate Cake.—One-half cup sugar, \ cup
butter; £ cup sweet milk, two cups flour, one teaspoon soda,

two eggs. For the cream, one cupful of chocolate, f of a
cup of sugar, 1 cup of milk, yolk of one egg. one teaspoon
of vanilla, cook like a cream, stir in the cake and bake in a

slow oven, making three layers, make white frosting put be-

tween layers and on top. mayme brewster.

Chocolate Cake.—One and one-half cup sugar, £ cup
butter, + cup milk, whites three eggs beaten to a stiff froth,

1+ cup flour, a little more may be added if necessary, two
teaspoons baking powder, chocolate filling, one cup sugar,

i cup grated chocolate, £ cup milk, one egg, piece of butter

size of a walnut, flavor with vanilla, boil till it thickens.

Fruit Cake.—One cup butter, two of brown sugar,

one of New Orleans molasses, one of sweet milk, three

eggs, five cups sifted flour, two teaspoons cream tartar in

the flour, two teaspoons soda in the milk, tablespoon cinna-

mon, one nutmeg, one pound raisins, one of currants, one
pound citron (citron may be omitted, and \ quantity of rais-

ins and currants will do). Put flour in a large crock, mix
well with cream of tartar, make a well in center, put in

other ingredients; having warmed the butter and molasses a

little; mix well together with the hands putting in the fruit

last after it has been floured, bake two hours in a moderate
oven. This will make two good sized loaves.

MISS TODD.

Fruit Cake.—One pound of flour, one pound of sugar,

% pound of butter, seven eggs, two pounds of raisins, two
pounds of currants, one pound of figs, \ pound of citron, \

pound of dates, \ teacup lemon juice, | teacup strong coffee,

two cups molasses, two cups sour cream, two teaspoons

soda, one cloves, two of cinnamon, two of nutmeg, bake in

a very slow oven.
MRS. E. F. WHEELER.

Fruit Cake.—One-half cup butter, one cup sugar, two

cups flour, i cup sweet milk, two cups raisins, one cup cur-

rants, yolk of three eggs, one teaspoon cream tartar, 4- tea-

poon soda, one teaspoon cloves, one teaspoon cinnamon, two

teaspoons allspice, two teaspoons nutmeg.
MRS. ELIAS FRAUNFEETKR.



104 THE COLUMBIAN RECIPES.

April 1, 1892.—Received from John Renter $12 for rent of house

for April, 1892. A. Landlord.

May 1, 1892.—Received from John Renter $12 for rent of house for

May, 1892. A. Landlord.

June 1, 1892.—Received from John Renter $12 for rent of house for

June, 1892. .
A. LANDLORD.

July 1, 1892. — Received from John Renter $12 for rent of house for

July, 1892. A. Landlord.

August 1. 1892.—Received from John Renter $12 for rent of house

for August, 1892. A. LANDLORD.

September 1, 1892.— Received from John Renter $12 for rent of

house for September, 1892. A. LANDLORD.

October 1, 1892.—Received from John Renter $12 for rent of house

for October, 1892. A. Landlord.

November 1, 1892.—Received from John Renter $12 for rent of

house for November, 1892. A. Landlord.

December 1, 1892.—Received from John Renter $12 for rent of

house for December, 1892. A. LANDLORD.

Now you have looked 'em over. What do you think of 'em? You
have a lot just like 'em in the corner cupboard, in the trunk, in the
dressing- bureau in the bed-room and various other places. Suppose
you hunt up the entire 144 of them. See? Take 12 of them (that will

represent one year you know) run into the meat market, offer them in

payment for one pound of toug-h steak and then listen to the laugh the
meat man will give you. See?

Take the same lot to your jrroceryman or milkman; why the grocery
man wouldn't give you the sand he puts in his sugar for them, and the
milkman would say the time he used in pumping water into his milk
was worth more than the entire 144 rent receipts you had accumulated
in 12 years. See?

Take 'em all down to the bank with you and ask for a loan of 1+
cents, on the basis of giving the whole bunch as security and the
cashier would laugh at you instead. See?

Ask your dearest friend for a loan on them, and he would give you
the laugh instead. See?

Then go around to your family doctor. Tender him that glorious
representation of Si,728 in payment for his services in pulling you
through a bad spell of sickness and watch for the look of disgust that
will be certain to spread over his philanthropic countenance. TaVe
our word for it, his face will look uglier than yours did while swallow-
ing the most nauseous dose he ever gave you. See?

Oh! Truly and honestly they amount to 0000000 in dollars and
cents, utterly useless, entirely worthless, no good on earth only as a
reminder of the fact that the same money if properly used in the man-
ner we have told you about would have brought you a home that the
friend, groceryman, doctor, milkman, butcher or baker would recog-
nize and honor as something real, tangible and good. Something you
could always and at any time realize from.

Call and see us and we will more fully explain to you how you can
become your own landlord.

N.R. STEINER&CO.,
233 S. main SI,, AKRON, O.
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Delicate Cake —One cup of sugar, £ cup of butter,

i cup of sweet milk", two cups of flour, whites of four eggs
and two teaspoonfuls baking powder flavored with lemon or
vanilla.

JENNIE MORGAN.

Cream Sponge Cake.—Two eggs broken in a cup, fill

with sweet cream, add one cup of white sugar, one heaping
cup of flour, one teaspoonful cream tartar, V teaspoonful
soda. Lemon.

MRS. DOWNEY.

Date Cake.—Two cups sugar, f of a cupful of milk,

one cup of butter, four eggs, three cups of flour, three

teaspoonfuls baking powder. Seed and cut in halves \
pound dates. Bake the cake in layers, and put between
them, first a soft frosting, then dates.

MRS. keeeer.

Delicate Cake.—One pound of pulverized sugar and
seven ounces of butter beatan to a cream, one pound sifted

flour, \ of a teacup of sweet milk, add milk and flour alter-

nately, one teaspoonful of soda in the milk, two of cream
tartar sifted in the flour, add the whites of 12 eggs beaten to

a stiff froth, stir in lightly. Lastly, flavor with lemon and

almond.
MRS. A. JACKSON.

Another. —One cup sugar, ^ of a cup of butter, half a

cup of milk, cup of flour, half a cup of cornstarch, teaspoon

of baking powder, whites of three eggs.
MRS. J. p. HOY.

Easter Cake. —Four cups white sugar, one cup butter,

mix together with your hand; beat the whites of four eggs,

cup of sweet milk, three cups flour, two teaspoonfuls cream

tartar sifted with flour, teaspoonful soda. Flavor with some

kind of essence.
MRS. W. B. DICE.

English Walnut Cake.—One pound of flour, pound

of sugar, pound of seeded raisins, three-fourths pound of

butter, cup of thin, sour cream, four eggs, a nutmeg, the

grated peel of a lemon, tablespoonful of ground cloves, table -

spoonful of saleratus dissolved in a little water or milk one

and a half cups of English walnuts, chopped. Have some



ll)f) THE COLUMBIAN RECIPES.

iiij

""' ^

!\ Mr\ M. E. BoAtcr'A Succcaa

/// |M-,, m Lotisr KxiK'i-Lence in Hie Millinery Ihkiiicss,

U'j assurer lior custumcrs and jiublic that : : : :

^f-

She i.s the Reading ^illiner of- tt'kron.

$ # * *
Styles the Very Latest and Prices Reasonable.

L N. SWIGART, ^^^^
#"-^fHTTAILOR"i>-\i

^ ^ ^ ^ 237 South Howard Street, Akron, Ohio,

For Fine Tailoring, such as Dress Suits, Clerical Suits, and all

kinds of Fuxme.vs Suits, I always have one of the largest and finest

assortment of samples in the city, both foreign and domestic. Satis-

faction Guaranteed. Come early in the season and avoid theirush
Yours respectfully, L. N. SWIGART.

Weeks& Kingsbury
CHINA PALACE.

If you need anything in Fine China, Table Cutlery,

Lamps, Chandeliers, Crockery, Silverware, Fine Cut

Glass, Bric-a-Brac, Baby Carriages, Bird Cages, Iron

Clad Ware, Refrigerators, Tricycles, Velocipedes, Ex-

press Wagons, etc., be sure to call at Weeks & Kings-

bury's, where you cannot fail to be suited.

ALL GOODS GUARANTEED.

140 and 142 South Main Street, AKRON, OHIO.
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pieces of walnuts to put on frosting when soft; flavor to
taste. Bake in a dripping pan and cut in squares.

MRS. J. E. WISE!.

Delicate Cake.—One-half cup of butter, one cup of
sugar, one cup of sifted flour, i cup of cornstarch, stirred in

i cup of sweet milk. | cup of grated cocoanut, two teaspoon-
fuls baking powder, and the whites of four eggs to be beat-

en thoroughly and added last. Bake in one loaf.

MRS. F. MASON.

Delicate Cake.—Whites of six eggs, one cup of sweet
milk, two cups of sugar, four cupfuls of sifted flour, two-
thirds of a cup of butter, two teaspoonfuls of baking pow-
der and flavoring. Stir sugar and butter and cream, then
add the beaten yolks, then milk and flavoring, part of the

flour. Bake carefully in tins lined with buttered white
paper.

MRS. GEO. SCHROCK.

Cocoanut Cake.—Three cups of sugar, one cup sweet
cream, one cup butter, five eggs, one cocoanut, one tea-

spoonful baking powder.
MRS. J. H. STEESE.

White Cake.—One cup of sugar, \ cup of butter, | cup
of milk, the whites of four eggs, two teaspoonfuls of baking
powder, two cups of flour, beat eggs and sugar together.

MARY PIKE.

White Cake.—One cup butter, two of sugar, one of

sweet milk, three otf flour, white of five eggs, two teaspoons

baking powder. Easy made and very good.
MRS. GEO. BREWSTER.

White Mountain Cake.—One cup butter, 2 cups of

sugar, one cup of sweet milk, four cups of flour, five eggs,

two teaspoons cream tartar, one teaspoon soda, flour and
icing.

MRS. E. FRAUNFELTFR.

White Mountain Cake.—One cup butter, two cups of

sugar, one cup sweet milk, one cup cornstarch, two cups

flour, whites of eight eggs, one teaspoonful of baking

powder. Bake in layers. For icing use the whites of three

eggs.
MRS. J.H. STEESE.
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Shoos. . . Slippers.

Before you bake, supply yourself with Shoes for your tender feet.

Cot tiny corns? Perhaps your shoes hurt; they hurt
your corns or bunions if you have any. At any rate if it is

house cleaning- time, or any other time, you can't afford to

have your feet hurt. Now the thing to do is to buy a pair of

THE_AKRON SHOE CO.'S

Soft Shoes for tender feet. Wonderful shoes they are ; don't
hurt your corns, not a bit. You'll be comfortable and happy
if you will try them : but be sure and get the right kind and
at the right place.

THE AKRON SHOE CO.
THAT'S THE NAME.

Phone 50*. 144 South Main Street.
HEADQUARTERS FOR TRUNKS AND SATCHELS.

Trunks;. . . . Sateho Is.

r?3 s. Howard St.. akroi o.

<$And otr/er movements

With, any kir\d of case

Wanted, flocks, ^JeWelry,

§>iltfePWare, §o l^e(Dairin^

in all its branches. Stand-

ard (§©ods, jronest C/9orfc

aqd reasonable prices is

©ur Motto.

C M. HIBBARD, Jeweler.

FRAMES AND PICTURES,

. . Special Mouldings, Mattings, Etc. . .

THE BEST OF WORK GUARANTEED,
AHD THE MOST REASONABLE PRICES,

No. 162 Main Street (Schumacher Block).

A. W. COGSWELL.
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White Cake.—One-half cup of butter, one cup of sugar
A cup of milk, whites of three eggs, two cups of flour, two
teaspoonfuls of baking powder.

MRS. J. H. HIt,BISH.

White Cake.—Two cups pulverized sugar, one cup of

butter, one cup cornstarch, two cups flour, two teaspoons

baking powder stirred in the flour. Flavor with rose.

MRS. GAGE.

White Fruit Cake.—Whites of four eggs, 1£ cups of

sugar, A cup butter, A cup of sweet milk, one cup raisins,

boiled and stoned, two teaspoons baking powder.
MRS. GAGE.

White Fruit Cake.—Whites of seven eggs, one cup of

butter, two cups of sugar, one cup of milk, three teaspoon-

fuls baking powder, 3A cups of flour, one cup of raisins, boiled

soft and left whole. Flavor with lemon.

White Mountain Cake.—One cup butter, three cups

sugar; mix well together; add A cup of sweet milk, A, tea-

spoonful of soda, and one teaspoonful cream tartar; put into

3A cups of flour, with the whites of ten eggs beaten stiff.

Flavor with lemon and bake in three cakes; then make an

icing of one pound of pulverized sugar, and the whites of

three eggs; flavor with vanilla.
MRS. SIMPSON.

White Mountain Cake.—One egg, one cup of sugar,

four tablespoonfuls melted butter. 1A cups flour in which a

teaspoon of cream tartar has been stirred, and A cup of milk

in which A teaspoon of soda has been dissolved; or use two

teaspoons of baking powder.
MRS. W. V. ROOD.

White Mountain Cake.—Two cups of sugar, one cup

of butter, one of milk, three of flour, whites of six eggs, one

teaspoonful of soda, two of cream tartar.
MRS. RIDDLE.

Coffee Cake.—One and a half cups sugar, one of mo-

lasses, one cup strong coffee, one of butter, one of raisins, i

pound citron, one egg, one tablespoonful of all kinds of spices,

two teaspoonfuls of baking powder, sifted with flour to

thicken.
MRS. THOS. HAYES-
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Selle's Platform Giant-Xrucfe Gear.

Nos. 40 to +7, for Stiff-Pole and low front wheels to turn under body.

Suited for heavy transfer wagons, ice wagons, brewers' trucks, etc.

Selle's Half-Platform Gear, Nos. Ill, 112, 113 and 114.

Selle's Three-Spring Gear, Nos. 131, 132, 133 and 134.

If you are looking- for the cheapest thing- that can be put together and called a
wagon—excuse us, we are busy; but if you want good goods at fair prices, come and see
us; we can serve you.

THE SELLE GEAR CO., Akron, Ohio.
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Coffee Cake.—One cup of sugar, one of molasses, one
of cold coffee, one of raisins, one of currants, two eggs, f of
a cup of butter, 3^ of flour, large teaspoonful of soda; spice.

MRS. G. W. WEEKS.

Cheap and Good Cake.—One cup of sugar, i cup of
butter, f cup of cold water, If cups of flour, whites of two
eggs, one teaspoonsful of lemon, two teaspoonfuls of baking
powder.

CLARA GALL.

Coffee Cake.—One cup of sugar," one of molasses, one
of butter, one of cold coffee, one teaspoon soda, one teaspoon
of salt.

MRS. E. FRAUNFELTER.

Dolly Varden Cake.—One cup of sugar, one of milk,

one of flour, one egg, three teaspoons baking powder, two
tablespoons of butter. Bake two layers of this. Leave
enough in the dish for one layer and to it add: One -half

cup currants. \ teaspoonful cinnamon, one teaspoonful all-

spice, \ teaspoonful of cloves. Flavor with lemon.
MRS. LOUIS YERRICK.

Sugar Gtnger Bread.—One cup butter, two of sugar,

\ cup milk, two eggs, baking powder and a little ginger.
MRS. A. H. JOHNSTON.

Ginger Bread.—One-half cup butter, one cup light

brown sugar, one of molasses, one egg, two teaspoonfuls of

ginger, a little nutmeg and flour enough for a moderately

stiff batter.
MRS. M. WADDET.L.

Soft Ginger Bread. -One cup molasses. \ cup sugar,

\ cup shortening, one cup of cold water, h teaspoonful of

ginger, one of soda and three cups flour.
MRS. F. G. STIPE.

Ginger Bread.—One-half cup sour milk. \ cup butter,

one cup molasses, two of flour, one egg, teaspoonful soda.

Season to taste.

Molasses Cake.—One egg well beaten, one cup molas-

ses, | cup shortening, one teaspoon soda in + cup boiling

water; the water must be boiling. Stir well, add flour

enough to make a thin batter. Cinnamon or ginger, or both

as you like.
MRS. MARK HAYNE.
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AKRON IRON CO.
AKRON, OHIO,

SOLE MANUFACTURERS OF

Patent Calendered Iron and Steel

«= SHAFTING»-
AND

Patent Calendered Flats and Squares.

BRANCH STORES WITH COMPLETE STOCKS:

NEW VOKK, Vi't Liberty Street.
< H«< AI.O. s and 10 South Canal Street.

BOSTON, 54 Purchase Street.

PHILADELPHIA, 249 S. Third Street.

I3ar Iron and Zteel Department

*

WE MANUFACTURE A SPECIAL GRADE OF

-fREFINED IRON + •$• * *
*

FOR ALT. PURPOSES REQUIRING A STRICTLY NUMBER ONE,
FIRST-CLASS GUARANTEED IRON.

Samples, Fractured to Show Fibie, Cheerfully Furnished upon Application, Staybolt and

Brace Iron for Boiler Work. (Rounds, Squares and Flats,)

Best Refined Charcoal Iron. Soft Machinery Steel and Semi-Steel. "V" and Flat
Steel Saw Mill Track. 12 and 16 lb. T Rail. Patent Coal Screen Bars (Iron
and Steel.) Cylinder Iron for threshers. Guard and Finder Iron, and
SPECIAL IRONS AND STEELS FOR AGRICULTURAL IMPLEMENTS.

A, B. RiNEHART. W. A. PARDEE,
Contracting Agent. Mg'r Sales Dep't.
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Snow Cake.—Whites of ten eggs beaten to a stiff froth,

sift lightly on this H cups fine white or pulverized sugar,

stir well, and add one cup flour mixed with teaspoon baking
powder. Flavor with lemon or vanilla.

MRS. GEO. BREWSTER.

Snow Cake.—One and a half cups of sugar, \\ of but-

ter. 1\ of flour, 1| of sweet milk, one teaspoonful of baking
powder, whites of four eggs.

CATHERINE TODD.

Snow Balls.—Seven small tablespoonfuls butter, one
coffee cup of sugar, one pint milk, two teaspoons baking
powder, two eggs beaten light, Flour enough to roll.

MRS. IRA M, MIL,L,ER.

White Sponge Cake.—Whites of ten eggs beaten to a

froth; then add a cup and a third of pulverized sugar, and
flavoring; one cup of flour and one teaspoonful of cream tar-

tar.
MRS. N. A.CARTER.

Angel Cake.- Take one cup of flour and put into it one
heaping teaspoonful of Baking Powder, and sift the

whole four times. Beat the whites of eleven eggs to a

stiff froth, then beat in 1+ cups of sugar and a teaspoonful

of vanilla. Add the flour and beat lightly but thoroughly.

Bake in an ungreased pan slowly, 40 minutes. When done

turn it over to cool, place something under the corner of the

pan so that the air will thoroughly circulate underneath and

assist the cooling. Cut it out when cool.

Old Maids' Cake.—If "old maids" are as good as the

new fashioned cake that is named after them, they ought

not to remain in single blessedness, but we will give the

recipe and let you judge for yourself.

One pound flour, \ pound sugar, ^ pound butter or lard,

four wine glasses of sweet milk, \ pound raisins, \ pound

currants, the same of candied orange peel, \ nutmeg grated,

two teaspoons ginger, one of cinnamon, one of soda, mix

well together and bake slowly for about two hours.

Fruit Cake That Will Keep One Year.— One pound

sugar, one of butter, one of flour, eight eggs, two pounds

raisins, one pound currants, \ pound citron, one table-
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The MOST attractive machine ever offered to the farming public.

Neat in design, sy.mmrtkicai, in its proportions, pleasing- to

the eve.

FLJ£TF@ifL ELE¥/fHT0Ic

IT IS WARRANTED the lightest all steel binder ever produced,

both in weight and draft.

IT IS WARRANTED the simplest harvester, the simplest binder
on the market.

IT IS WARRANTED to cut a crop using LE§S TWINE than any
machine in existence.

»TI@M^ ^mi^PLE, [PERFECT ffl ITi J®KK,

It will SCRELY be to your advantage to see the NEW EMPIRE Binder
and Mower before purchasing a machine.

The J. F. SEIBERLING & GO.

AKRON, OHIO.
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spoonful of molasses, one cupful of sour milk, teaspoon of
soda, spices of all kinds. Bake two hours in a moderate
oven.

MRS.R. STOCK.

Marble Cake.—Light part. Whites of four eggs,
beaten with H cups of white sugar, i cup of butter, i cup
sour milk, 2$ cups flour, soda.

Dark part. Yolks four eggs, one cup brown sugar, £
cup molasses, | cup butter, 4- cup sour milk, 2£ cups flour,

soda, spice to taste. One cup raisins makes it still better,

can be added or not.
WINNIE McMASTRRS.

Gold and Silver Cake.—Gold. One cup sugar, i cup
butter, yolks of eight eggs, i cup of milk, 1| cups flour, a
teaspoon baking powder.

Silver. Two cups white sugar, f ofcup of butter beat-

en to a cream, whites of eight eggs, three cups flour, a cup
of milk, two teaspoonfuls baking powder.

ANNA C. PRICE.

Silver Cake.—Two cups sugar, one butter, whites of

three eggs, i cup cornstarch dissolved in i cup milk, one
teaspoonful baking powder, 14 cups flour.

MRS. N. D. TIBBAI.S.

Gold Cake.—One cup sugar, \ butter, yolks of three

and one whole egg, | cup milk, two cups flour.

MRS. N. D. TIBBAI^S.

Angels' Food.—Whites of nine eggs, li cups granu-

lated sugar, one cup flour, £ teaspoon cream of tartar and a
pinch of salt, separate eggs, add salt and beat half then add

cream tartar and beat very stiff, then add sugar, then flour,

sifting sugar and flour each five times. Flavor to taste.

MISS SUSIE H. BALDWIN.

Loaf Cake —One pint of raised bread dcugh, one cup
of sugar, brown or white, three eggs, one nutmeg grated,

one heaping teaspoonful of cinnamon, one heaping tea-

spoonful of cloves, one large cup of raisins, one heaping

teaspoonful of soda worked up the same as bread dough and

leave stand an hour then bake; this makes two cakes.
MRS. J. B. WOODS.
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CHARLES HENRY,
Successor to Jacob Snyder,

3ARCHITECT.^
Church and SchooL Architecture

P, SVECIALTV.

OFHCK, NO. 204 OUAKRY ST.

AKRON, O.

Telephone No. 8.

COTTAGE PUDDING/

l^^d "o^nferls UphtUhoit the aid of yeast. But its format.o.1 is also

found in the ^''^j'^^j^^my oTpond Poplar (Wilson's) Siding to ffuarantee its

,-
, \

" tM in one or more Cv windows with! variegated cathedral lights. Raisins
l.srl.tncss . I

ut n ne or more Day^ «ana
Kab i e

B
rnamentS and Wilson's paint.

"' l

T» orient a ifal ha«"the stai? Enclosed or finished with yellow pine banisters

and .n-wel pos': Sli« Shiuglesin layers, and you will have a tfood co^nng with a

Wt
'liJfurSr^articulars and the best place to buy all kinds of Lumber, Sash and

Doors, can on
g ^ ^ ^ wrLS0N) 888 Soutll Mak gtreet _ Telephone 274.
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Gold Uake.—Yolks of eight eggs, H cup butter, icup
sweet milk, 1| cups flour, two teaspoon fuls baking powder,
cream, butter and sugar, add eggs after they have been
thoroughly beaten, then add milk and last the flour and pow-
der. Flavor to taste.

'

MISS SUSIE B". BALDWIN.

Jelly Cake.—One cup sugar, one of flour, three eggs,
butter the size of an egg, one teaspoonful baking powder
sifted in the flour, ^ teaspoonful soda, dissolved in a table-

spoonful of milk, bake in jelly cake tins and when cold

spread with fruit jelly.
MRS. A. H. JOHNSTON.

Jelly Rolls.—One cup of sugar, one of flour, three

tablespoonfuls boiling water, three teaspoonfuls baking
powder, four eggs, pinch of salt.

MAYME BREWSTER.

Jelly Cake.—Five eggs, one cup sugar, a little nut-

meg, one teaspoonful saleratus, two cups sour milk, flour.

Beat the eggs, sugar and nutmeg together, dissolve the sal-

eratus in the milk, then stir in flour to make a thin batter

like pancakes. Use three or four spoons of the batter to a

common round pan. Bake in a quick oven. Three or four

of these thin cakes with jelly between, form one cake.

Spreak the jelly on while the cake is warm.
MRS. CflATEIELD.

Maple Icing.- One teacup pure maple syrup boiled

until it threads and whipped up with the beaten white of an

egg until it thickens, spread over white cake before it be-

gins to harden.
MRS. G. L. A. GALL.

Kellev Island Cake.—One cup butter, two sugar,

three flour, four eggs, \ cup milk, 2| teaspoonfuls baking

powder, bake in three jelly cake pans; for filling stir togeth-

er the grated rind and juice of one lemon, a large grated

tart apple, an egg and a cup of sugar, boil four minutes; for

frosting, whites of two eggs with sufficient powdered sugar,

tablespoonful of lemon juice, £ teaspoonful vanilla—an ex-

cellent cake.
MRS. H. W. BENNETT.

Layer Cake.—One cup of milk, 1| of sugar, two of

flour, two eggs, two teaspoonfuls of baking powder, three
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Where Shall I Insure My Life? . .

All who are acquainted with the science of Life Insurance ack-

nowledge that the Tests of Excellence are: Strength, Care in

Sc!««Immi of Risks, Financial Skill and Progrcssiveness. In

>eU'(Hiii£f a company, choose as a gentleman would a wife, or a lady

a husband; not for the possesion of a single excellence, but for a

harmonious blending of many excellencies. A careful investigation

will convince you, as it has many others, that the Company most

completely uniting Strength, Cheapness, Economy in Losses,

I'rolil in Investments and a Healthy Progress is

The Penn Mutual Life Insurance Co., Philadelphia

AND rS REPRESENTED BY

H. J. SHREFFLER, Gen'l Insurance Agt
209 Mill Street, Akron, Ohio.

wraths of PKrc:nirriw for woiien akk the same as men.

K. GINTZ & SONS
ARE THE

MOST RELIABLE FURNITURE DEALERS IN AKRON.

What we say we mean, and all goods are warranted to
give satisfaction. We have a large line of

Chamber and Parlor Suites,
LOUBfttES, EASY CHAIRS
and SIDEBOARDS;
also,

HUSK and HAIR MATTRESSES.

Especia l attention paid to Renovating Old Mattresses

and Repairing .

GIVE US A CALL. 176 S. Howard Street.

K. G1NTZ & SONS.
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tablespoonfuls of butter, take the white of one egg for

frosting.
MRS. J. H. DEELENBERGER.

Marble Cake.—For the light part.—One cup of but-

rer, three of white sugar, five of flour (even full), { cup of

sweet milk, \ teaspoonful of soda, whites of eight eggs,
lemon flavoring.

For the dark part.—One cup of butter, two of brown
sugar, one of molasses, one of sour milk, one teaspoonful
of soda.

MRS. RICHARD MORGAN.

Marble Cake. --To the whites of. five eggs add 11

cups of white sugar, half cup butter, half cup sweet milk,

t\ cups flour, two teaspoons of baking powder; same quan-
tities for dark part, using brown sugar and spices. This
makes two loaves.

MRS. S. L. SEARS.

Maple Cream Cake.—One and one-half cups sugar,

one butter (scant), two flour, three eggs, two teaspoonfuls

baking powder, | cup sweet milk.

Filling—One and one- half cups maple syrup boiled until

it can be beaten into a cream.
MATTIE BREWSTER.

Plain Cake.—Three eggs, two, cups of sugar, \ cup of

butter, one teaspoonful baking powder, \ cup sweet milk, \

teaspoonful soda, flavor with lemon.

Sour Milk Cake.—One pint of sour milk, two cups of

brown sugar, \ cup of butter, one tablespoonful of soda,

3i cups of flour, one cup of raisins, a little salt, cinnamon
and cloves to suit the taste.

EMMA PICTON.

Sponge Cake.— Three eggs, 1\ cups sugar, one sifted

flour, \ cup water, add another cup flour, two teaspoonfuls

baking powder, a pinch of salt—vanilla.

Home Spice Cake.—One cupful of butter, one of cook-

ing molasses, one of sour milk, li of white sugar, two of

seeded raisins, four of sifted flour, four well beaten eggs,

whites and yolks together, one teaspoonful soda, one of

cinnamon, \ of cloves, three large spoonfuls chopped citron,
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GOOD COOKING

'"<<%

Should be Served in Good Dishes. @

Import their own OUEENSWARE and warrant it. Call on us for
CHINA, LAMPS, CHANDELIERS, SILVER WARE, REFRIGE-
RATORS, TOYS, GLASSWARE, and a general line of HOUSE-
KEEPING GOODS.

HERRICK & SON, Academy of Music Block.

"AN
The Leading Meat Man in South End

-IS-

J. F.ARNOLD,
DEALER IN

Fresh and Salt Meats,
1064 SOUTH MAIN STREET.

©i lira

w

JOSEPH THOMAS,
DEALER IN

Choice Groceries, Notions, Linings, Tobaccos, &c.

SIXTH WARD, AKRON, O.

01 ra

<®
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nutmeg and salt to taste. Beat butter and sugar together,

then stir half of the soda in the molasses to a foam and add
to the butter and sugar, then beat remainder of soda, quick-

en to a foam in the sour milk and add to it the other ingred-

ients, then stir in part of the flour, then eggs, then more
flour, then raisins, citron, spices, salt and remainder of

flour. This makes two large cakes, or three medium sized,

and will keep fresh for several weeks. If baked slowly for

one hour will be very nice, though with some stoves may re-

quire longer time.
MRS. J. H. ZEELER.

Spice Cake.—One cup of molasses, the same of sugar,

2f of butter, one cup of sour milk, three eggs, one table-

spoonful of soda, one of cloves, one of nutmeg, H of cinna-

mon, and three of flour.
MRS. JOHN bell.

Another.—Two eggs, one cup brown sugar, one tea-

spoonful saleratus, one cup sour milk, teaspoonful each of

ground cinnamon and cloves, f of a cup of butter, and either

chopped raisins or currants.
y MRS. S. N. GROSS.

Sponge Cake.—Two cups sugar, four eggs, f cup of

water, 2^ cups flour, 1£ teaspoon baking powder.
MRS. D. W. HOELOWAY.

Sponge Cake,—Three eggs, one cup sugar, one of

flour, one teaspoonful baking powder; to be baked in two

layers.
KATE E. SPERARD.

Sponge Cake.—To three well-beaten eggs, add one cup

white sugar, and thoroughly stir them together. Then take

one heaping cupful of flour and thoroughly mix with it while

dry, two teaspoonfuls baking powder. Then stir the flour

so prepared into the eggs and sugar, and last of all stir into

the whole one tablespoonful hot water. Salt and flavor to

taste. Bake immediately.

Another.—One cup white sugar, one of flour, three

eggs, three tablespoonfuls sweet milk, three teaspoonfuls

baking powder.
MRS . c. squire.
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1314 Akron Air Blast Furnaces are Now in Use,

Every purchaser pleased with their well heated houses and the
economy of fuel, ease of management, cleanliness, and many other
good features of their Furnaces.

When you are building- or remodeling your house, get our price on
the cost of a Furnace for your house. Don't fail to examine its many
merits.

MAY & FIEBEGER, 114 & 116 N, Howard St.. AKRON, 0.
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. Another.—One pound sugar, f pound of flour, twelve
eggs, vanilla and lemon.

MRS. DOWNEY.

Good Sponge Cake.—Two cups sugar, six eggs, leav-

ing out the whites of three, one cup boiling hot water, 2\ of

flour, one tablespoon baking powder in the flour; beat the
yolks a little, add the sugar, beat about ten or fifteen min-
utes; add the beaten whites and the cup of boiling water just

before the flour. Flavor with a teaspoon of lemon, and bake
in three layers, putting between them icing made by adding
to the whites reserved, beaten to a stiff froth, six dessert

spoons of pulverized sugar to each egg. Flavor with
lemon.

MRS. M. E. ROGERS.

Tea Cake.—One and a half cups of white sugar, £ cup
butter, f cup milk, three eggs, two cups flour, one teaspoon
soda, two teaspoons cream tartar. Flavoring. Mix; beat

the sugar and butter to a cream, then add the egg, well

beaten; then the flour, into which the baking powder has
been sifted, then the milk, and last the flavoring. Bake
quickly.

MRS. A. H. JOHNSTON.

Hickory Nut Custard Cajce.—Cream, one pound of

sugar and half pound butter, add five eggs, beaten separate-

ly, one cup sweet milk, one pound flour, three teaspoons

baking powder. Flavor with lemon and bake in jelly pans.

Custard.—Place one pint milk in a tin pail and set in

boiling water, add a teaspoonful of corn starch dissolved in

a little milk, two eggs, i cup sugar, two cups of chopped

hickory nuts well mixed together to the boiling milk,stirand

put between the layers of the cake while both cake and cus-

tard are warm.
MRS. LOUIS YERRICK.

Orange Cake.—Half a cupful butter, 1\ of sugar, two

of flour, \ cup milk, three eggs, two teaspoons baking pow-

der, and the juice of one orange. Sift the baking powder
well into the flour, cream the butter and sugar; add the milk,

the flour, the well beaten egg and the orange j uice. Bake in

layers and put together with icing, and very thin slices of

orange.
MRS. MARY PIKE-
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Pork Cake.—One pound salt pork, one of brown sugar,

one of French currants, one of raisins, one of citron, one cup
molasses, one pint hot water, spices, one tablespoon soda,

eight cups flour. Bake two hours.
MRS. MORGAN.

Orange Cake.—Two cups sugar, leup butter, (small)

two of flour, i cup sweet milk, five eggs,
t
two teaspoonfuls

baking powder, juice and grated rind of one orange in the

cake.
MRS. DOWNEY.

Pork Cake.—One pound of pork, ©ne pint of sweet

milk, one cup molasses, two of sugar, seven of flour, 1^ tea-

spoons soda; citron, raisins and cloves. Scald the milk and
pour over the pork.

MRS. N. A. CARTER.

COOKIES.

Gixger Cookies.—One cup of brown sugar, two of Or-

leans molasses, one of lard, one tablespoon ginger, five tea-

spoons soda, one cup boiling water. Mix stiff, let raise ten

minutes, then roll thin, cut, and bake in a hot oven. These

are excellent.
MRS. LOTTIE BREWSTER.

Ginger Cookies.—One cup New Orleans molasses, one

of brown sugar, one of butter and lard mixed, three eggs,

three tablespoons cold water, one teaspoon of soda, two of

ginger, flour to make stiff enough to roll, but handle soft as

possible.
MRS. W. A. PARDEE.

Molasses Cookies.—One cup brown sugar, one of mo-

lasses, one of lard, one egg, I cup water, pinch of salt and

dessert spoonful of soda.

Ginger Snaps.—Two cups molasses, one teaspoonful

ginger, one cup sugar, one shortening, three teaspoonfuls

soda in a little hot water. Mix stiff with flour.

MRS. H. SCHUBERT.
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JOHN WOLF & CO.
JOBBERS AND RETAILERS OF

Dry Goods, Notions t Cloaks
200 and 202 East Market Street.

A well assorted stock always on hand at the low-
est prices.

Courteous attention is given to all customers.

Agents for Butterick's Patterns, Equipoise
Waists and Umbrella Covers.

Telephone No. 119.

C. KITTELBERGER SONS,

114 S, Main Street, AKRON, OHIO,

TANNERS' OILS.

TANNERS AND CURRIERS. The Highest Cash
Price Paid for Hides, Sheepskins, Tallow and Furs.
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Ginger Snaps.—One pint of molasses, one cup of but-

ter and lard mixed, one tablespoon of soda, one of salt and

i cup ginger in a little hot water.
MRS. E. FRAUNFELTER.

Cookies.—One cup butter, 1£ cups granulated sugar,

seven eighths cup of sour milk; one egg, \ teaspoonful soda,

nutmeg and salt to taste; beat butter and sugar together,

add nutmeg and salt, then the beaten eggs and the sour

milk stirred to a light foam with the soda, then quickly

thicken with flour to a consistency to roll with perfect ease.
MRS. J. H. ZELLER.

Cookies.—Three eggs, \\ cups sugar, one cup shorten-

ing, one teaspoonful soda, one tablespoonful vinegar, flour

to mix stiff, roll thin and bake in a quick oven.
MRS. IDA REX.

Cookies.—Four eggs; one cup sugar, one butter, tea-

spoonful soda.
MRS. J. H. STEESE.

Cookies.—Two eggs, two cups sugar, one cup sour

cream, \ cup butter, \ teaspoonful soda, one tablespoonful

vanilla, just flour enough to roll.
MRS. LOTTIE BREWSTER.

Sugar Cookies.—Four eggs, two cups sugar, 1 butter,

one teaspoon soda in a little hot water.
MRS. E. FRAUNFELTER.

Ginger Cookies.—One teacup molasses, one sugar,

one lard, tablespoonful ginger, teaspoonful saleratus in half

teacup boiling water, roll thin aid bake in a quick oven.
MRS. Wii. ROOK.

Spoon Crullers—Two tablespoonfuls each of lard,

sugar and milk, two eggs well beaten, one teaspoonful bak-

ing powder, flour enough to roll out, fry in hot lard.

PEN BEAN.

Ginger Snaps. One cup butter, cup molasses, cup

lard or melted butter, two eggs, one teaspoon ginger, one

teaspoon cinndtaion, one tablespoon soda, one of vinegar, a

little salt. Dissolve the soda in warm water, add the vine-

gar to the soda, let it foam well; then add the dough, mix

hard, roll thin and bake quick.
' MRS. C. G. AUBLE.
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O. M. Biete
Artist in Fresco Painting.

Churches, * - - *

Public Buildings
and Private Residences,

Specialties.-

lf you would see and know my work, go to the

Baptist Church on Broadway, the German Lutheran on

High Street, the Congregational on High Street, the

German Methodist on East Exchange, Main Street M.

E. Church on South Main Street, etc.

Res. 134 Glenwood Avenue.
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Stingy Cookies.—Two cups sugar, one lard or butter,
one cup ^cold water, dessertspoonful of soda, mix stiff, roll

very thin and bake quickly.

MRS. J. A. CONG.

Doughnuts.—One egg, one cup sugar, one milk, two
teaspoonful melted butter, flavoring to taste, three heaping
teaspoons baking powder, flour to mold out.

MRS. C. S. FARRAR.

Currant Cookies.—One cup of butter beat to a cream,

2£ cups sugar, three of flour, four tablespoons of cream,
three eggs, beat before putting in, one large cup of currants,

one teaspoonful vanilla, and three teaspoonfuls baking pow.
der, mix well and drop from a spoon on buttered pans; let

bake till a good brown.
MRS. D. A. YOUMANS.

Cookies. —Three cups flour, on© of sugar, half a cup of

butter, \ cup water, one egg, two teaspoonfuls baking pow-
der, flavoring, sift white sugar over when rolled for cut-

ting.
MRS. H. M, SILL.

Doughnuts.—Two quarts of flour, three teaspoonfuls

baking powder, £ cup of sugar, and shortening the size of

an egg.
MRS. CHATFIELD.

Doughnuts.—Two cups sugar, three eggs, two cups

sour milk, one teaspoonful saleratus, a piece of butter half

as large as a hen's egg.
MRS. P. McMlLLEN. .

Aunt Mary Ann Ktng's Gingerbread.—Four table-

spoonfuls of water, three of melted butter, one teaspoonful

of ginger, same of soda; put these in a cup, and fill up with

molasses, mix as soft as can be rolled, and bake in a rather

slow oven.

Soft Gingerbread.—One quart flour, one cup sugar,

one molasses, one butter, one sour milk, two teaspoons soda,

three eggs, qpe tablespoonful of ginger, one teaspoonful

cinnamon.
MRS. M. BECK.

Ginger Snaps.—One and one-half cup molasses, one

sugar, one lard, put on and boil not too long, when cool add
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CHAS. h. ALBERT L.

STUMP BROS.
DEALERS IN . .

Hardware, Stoves, Tinware,

PAINTS, OILS, GLASS,

No. 1123)4 South Main Street, AKRON, OHIO.

§@ut-h J\ftit©n I5)epai[tmenfe Jgteite!

HEADQUARTERS FOR ALL KINDS OF

MMmmwwm^imTmmm'm jura MJEwmmmrw&mg.

SUCH AS

Cooking Utensils, Hosiery, Tin, Glass and Queensware, &c
ALSO,

School Supplies, Stationery, Toys, Games, &c. Our 5 and
10c. Counters are covered with marvelous bargains. These
counters receive my special attention. It will be to your
interest to g-ive me a call. Reliable Goods at Lowest
Prices. All Goods Warranted as Represented.
Your patronage respectfully solicited.

D. D. MOHLER, Prop.
MESSER BLQCK, -—L—

On Main, between Bartges and Jackson sti-enls. je-oaib a
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one tablespoon vinegar, 1£ teaspoon soda, three ginger, two
cinnamon, one cloves, roll thin and bake.

MRS. D. W. HOLLOWAY.

Cookies.—Two cups sugar, one egg beaten well, one
cup sweet milk, f cup of butter, ono teaspoon soda, one
cream tartar.

MRS. YERRICK.

FRIED CAKES.

"Donuts."—Two cups milk, two cups sugar, one tea-

spoon soda, four eggs, seven teaspoons melted lard and but-

ter, a little salt, flour to mix lightly and roll.

MRS. MASON CHAPMAN.

Fried Cakes.—One cup brown sugar, one sweet milk,

one yolk of an egg, one tablespoonful butter, two teaspoon-

fuls baking powder, pinch of salt.
MRS. LOTTIE BREWSTER.

Doughnuts.—Three tablespoons of melted butter, one

cup of soft white sugar rolled, one cup of sweet milk, one

large egg (sometimes I use two) well beaten, salt, nutmeg,

two teaspoons baking powder, flour enough to make a soft

dough, not sticky, yet there is danger of kneading in too

much flour, so it sometimes occurs that the last are not so

satisfactory as the first. Fry in lard not too hot.

MISS NELLIE ELLIS.

Doughnuts Without Eggs.—One cup sugar, one cup

milk, four tablespoonfuls melted lard, one teaspoon nutmeg,

two teaspoonfuls baking powder, a little salt.

MRS. H. SCHUBERT.

Fried Cakes.—Two eggs well beaten, one large cup of

sugar, (a little salt), three tablespoons hot lard, well beaten,

one teaspoon soda dissolved "in one cup sweet milk, a ] ittle

cinnamon, two teaspoons cream tartar, 3£ cups flour. Sour

milk may be used by omitting the cream tartar.

MRS. T. A. WATTERS.

Frosting For Cake.—Five tablespoons sweet milk to

one cup granulated sugar, boil five minutes, then beat until

it is creamy. No eggs.J ° MRS. ELIZA WEARY.
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IRA M. MILLER, President. JACOB WISE, Treasurer.

Ihe Akron General Electric Co.

Desire to call your attention to the desirability and

economy of the Electric Light as adapted to the

lighting of Stores, Churches, Halls and

Private Dwellings.

Reliability of Service,

Cleanliness,

Convenience,

Economy,

Freedom from Odor,

Reduction of Fire Risk,

Purity of Air

Are the accompaniments of Lighting by Electricity.

NO HOME with all these comforts within easy reach

Can Afford to be without this Light.

CSfFor full particulars regarding cost and dispensation

oitElectric Light, Heat and Power, you are cordially invited

WZhll at the Company's Office, Cor. West Market and Canal
Streets.

Visitors are ^welcome to inspect the station any day ex-
cept Sunday, between the hours of 6 and 8 P. M.
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SANDWICHES AND OMELETS.

Lettuce Sandwiches.—Make a dressing as follows;

1 cup vinegar, £ cup water, one egg, one teaspoon corn-

starch, one teaspoon yellow ground mustard, £ teaspoon
salt, two tablespoons sugar, cayenne pepper enough to ex-

tend i iDch up on the point of a teaspoon. Bring water and
vinegar to a boil. Meanwhile beat thoroughly together the

other Ingredients, stir the mixture in the boiling vinegar, let

it boil long enough to cook the cornstarch. When cool it is

ready for use. Butter thin slices of bread on which lay

crisp leaves of lettuce. Spread thinly the dressing. Lay
slices together like any sandwich, bringing two pieces

of lettuce with each.
MRS. D. D, BENNETT.

Luncheon.—Sandwiches, potato salad, cold pork or

veal, cream puffs, tarts, fruit, chocolate.
MISS BINNIE LONt..

Egg and Cheese Sandwich.— Grate one cup of mild

cheese and mix it with four eggs which have been boiled

three minutes, cooled and then chopped fine, season with

butter, pepper and salt, and spread on thin slices of brown

bread, buttered before it is cut from the loaf; these should

be cut small and of any desired shape.

Baked Omelet.—Boil \ pint of milk, beat six eggs

thoroughly, the yolks and whites separately, put £ teaspoon

of salt, and a piece of butter half as large as an egg, into the

beaten eggs, and pour all into a deep dish to bake. It

should be a nice brown. Eat hot.
MRS. J. H. STEESE.

Cheese Sandwiches.—Into £ pint of crumbled cheese

pour a like quantity of milk, and a piece of butter the size

of an egg. Stir over the fire until the cheese dissolves and

the whole become a thick paste. Spread between slices of

bread.

Bread Omelet. —One cup milk, one desertspoon but-

ter, salt and pepper to taste. Add three well-beaten eggs,

fry in butter.J MRS. N. D. TIBBALS.
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GEO. F. KRATZ, Agent,

FURNITURE DEALER,
189 South Howard Street, Akron, Ohio.

WHEN You want an article you want it, but do not always know
where to find it. Now if you want a Bed Room Suite or a

Parlor Suite, Couch, Lounge, Dining Table, Secretary, Bookcase, Side-

board or any article in Furniture, you will find all of the latest styles

and prices within your means, at

GEO. F. KRATZ, Agent,
189 S. HOWARD ST.

We are the only house selling furniture at Cash Prices on Easy Pay-
ments. If you have not opened an account with' us, ask your neighbor
who has, and he can tell you our easy way of doing business.

You can find now, and we hope
for many years to come : : : : :

H. SCHUBERT,
Dealer in All Kinds of

GROCERIES, PROVISIONS,FLOUR and FEED
AT THE OLD STAND,

628 South Main Street, Clarendon Hotel,

AKRON, OHIO.

Kind Friends : Permit me to thank you for your past favors and
to suggest that you preserve this "Souvenir" for frequent reference.

Yours truly,

^feni-tt J§§cdttdei£
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Omelet.- Six eggs, one cup milk, one tablespoon but-
ter, one tablespoon flour; melt the butter in the milk; beat
the yolks with the whites thoroughly; and the milk and the
butter, then the whites beaten to a stiff froth, and add a little

salt. Cook in a spider on top of the stove and turn very
carefully.

Best Way of Mixing Mustard.—Four teaspoonfuls
best English mustard; two of salt, two of white sugar, one
of white pepper, two of salad oil, vinegar to mix to a smooth
paste, celery or Tarragon vinegar if you have it, one small
garlic minced very small. Put the mustard into a bowl, and
wet with the oil, rubbing it in with a silver or wooden spoon
until it is absorbed. Wet with vinegar to stiff paste; add
salt, pepper, sugar and garlic, and work all together thor-

oughly, wetting little by little with the vinegar until you
can beat it as you do cake-batter. Beat five minutes very

hard; put into wide-mouthed bottles—empty French mustard
bottles, if you have them—pour a little oil on top, cork tight-

ly, and set away in a cool place. It will be mellow enough
for use in a couple of days, and keep a long time.—Common
•Sense in the Household.

PICKLES.

Cucumber Pickles.—Place two hundred small cucum-

bers into a stone jar, scald two gallons of vinegar and with

the vinegar six tablespoonfuls of salt, a piece of alum size

•of a walnut, two ounces each of spice, white mustard seed

sewed into a bag. Put 1£ dozen red peppers and a large

sized horseradish root with the pickles and pour the hot

vinegar and spice over them.
MRS. THOS. HAYES.

Green Tomato Pickles.—One peck green tomatoes,

eight onions, four green peppers, one cup sugar, one table-

spoonful of pepper, one tablespoonful whole cloves, one

tablespoonful mustard, one of mace, slice the tomatoes, pep-

pers and onions, put in layers and sprinkle over them the

salt, and let them stand over night. In the morning press
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WHAT YOU WANT IN A PHOTOGRAPH i|(j ||
L

IS TO LOOK YOUR BEST '"

THE PHOTOGRAPHER,
<JU%/VtS?~~ 108 S. Howard Street, Over City National Bank,

WILL MAKE

YOU

LOOK YOUR BEST.

Satisfaction in Every Particular Guaranteed,

Viewing Work and Interior Work Specialties.

I). W. HOLI.OWAV. E. F. SAUVAIN.
GO TO '

HOLLOWAY & SAUVAIN
WHERE YOU WILL ALWAYS FIND A FULL LINE OF

Boots and Shoes
AT THE LOWEST CASH PRICES.

Remember the Place, 623 South Main Street, AKRON, OHIO.

7RAIN & MANBECK,
DEALERS IN

Groceries, Flour and Feed,
-ALSO IX THE-

FRESHEST AND CHOICEST MEATS
Of All Kinds. We guarantee to please
our friends and patrons.

TELEPHONE 311. 916 E, Market Street, AKRON, OHIO,
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dry through a sieve, put in the spice in a thin muslin bag
and cover with vinegar, stew slowly about an hour or until
the tomatoes are as soft as you desire (the onions can be
omitted if you wish.)

MRS. A. H. JOHNSTON.

French Pickles.—One peck green tomatoes sliced and
put in weak salt brine over night. In the morning drain
well and add eight onions sliced. Put onions and tomatoes
in a kettle to heat with one quart of vinegar and a little

sugar. For the spices take one tablespoonful cinnamon, \
teaspoonful cloves, one teaspoon nutmeg, also pepper to

suit taste. Tie the spices in a cloth and boil separately, then
add the liquid to the pickles.

MRS. H. SCHUBERT.

Chow Chow.—One-fourth peck onions, \ peck tomatoes,

five, dozen large green cucumbers, pared and sliced. Slice

all very fine with a hash knife. Put in a lew small cucum-
bers and four red and green peppers. Sprinkle one pound
salt on and let stand over night; then drain. Add -J ounce of

mace, one ounce of mustard seed, one ounce of celery seed,

two quarts chopped celery, \ ounce tunica, \ ounce whole
cloves, three tablespoons ground mustard, two pounds

brown sugar, one large root of horse-radish, one gallon good

cider vinegar. Boil 20 minutes. Put in jars and seal while

hot.
MRS, J. H.STEESE.

Chow Chow.—Two quarts green tomatoes, one quart

onions, one,cauliflower, 20 good- sized cucumbers, two table-

spoons brown sugar, \ tablespoon black pepper, a lump of

alum about the size of a hazel nut, two ounces of mustard,

i tablespoon cinnamon, two quarts vinegar. Chop the to-

matoes, onions and cauliflower, and cucumbers and let them

stand 24 hours in a good brine, then drain thoroughly, and

put everything into the vinegar and boil 20 minutes.
MRS. MARK HAYNE.

Tomatoes Pickled Whole.—Pick tomatoes just com-

mencing to turn red, make a number of incisions with a

sharp pointed knife, pack them in a large jar, and cover with

a strong salt water, and let them set in a cool place ten days.

Then rinse and drain well, have pared and salted onion
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PURCHASE POUR TICKETS
VIA

The Cleveland, Akron & Columbus Railway Co.

^-•-B "l III m-
i

- "v&m

LOGANSPOKf IV.

I L>L I N O I S L
!AF/.»FTTE'^M!>ri»"i. O ^

fallen,™ v^^gy&gS&rirt

LOUlSVij,

.... FOR ....

Cleveland, Akron, Zanesville, Columbus,

Mt.Vernon , Cincinnati, Indianapolis,

St. Louis, Etc.,

AND Alili POINTS SOUTH AND SOUTHWEST.

Nos, 27 and 88 carry Pullman Vestibule Sleeping Cars between

Cleveland. Akron and Cincinnati. No. 2 carries Elegant Parlor Oar

between Cleveland and Columbus, and No. 3 between Columbus and
Cleveland, tor which the nominal charge of 35 cents per chair Is made
b'lwcen any two points.

COUPON TICKETS.—Apents of this Hue are supplied with tickets to all points
in the United States and Canada, and sold as low as via any other line. Baggage
Checked Through to Destination. Union Depots at all Junction Points,
thus avoiding transfer to other roads.

Remember The Mt. Vernon and Pan Handle Route is the best line to
the South, Southwest and West. When contemplating a journey, always ask for
tickets via this line and you will never have cause to regret it.

For full information call on or address,

C. D. HONODLE, Ticket Agent,
N. MONSARRAT, New UnJon Depot Akro„

(
„

Vice-Pres. and Gen'l Manager. W. K. RICHARDS,
COLUMBUS, O. Gen '| Passenger Agent,

COLUMBUS, O.



THE COLUMBIAN RECIPES. 13<

(plenty) ready, and lay tomatoes first in the jar, then onions
alternate until the jar is near full, and cover with good
vinegar cold, and a pouud or two of brown sugar, (accord-
ing to the quantity). In about ten days more, pour off the
vinegar and boil with the spices in a large bag down some,
and add more strong vinegar if necessary, salt and poui
over cold. Spread the spice bag over the top, lay on a

plate, set away in a cool place and they will keep nicely foi

months. They are very delicious.
MRS. ELIZA WEARY.

Piccalilli.—Half peck each of green tomatoes, onions,

green cucumbers, and green peppers, half a head large cab-

bage; chop separately, then mix them and sprinkle over
them one teacup of salt; let drain in a basket 24 hours; ther
cover with vinegar and set on the stove till it comes to s

boil. Drain for three days; turn on hot vinegar in which
are three tablespoons ground cinnamon, a grated nutmeg
and two tablespoons white mustard seed.

MRS. A.JACKSON.

Another.-^One peck tomatoes, three heads of cabbage,

six onions, three red peppers. Syrup: Three quarts vine-

gar, two pounds sugar, two tablespoons mustard seed, chop

tomatoes fine; soak in salt and water 24 hours; chop cabbage

fine and mix, scald both in weak cider vinegar, let it stand

24 hours, then drain, chop onions and peppers, add mustard

seed and mix thoroughly with the tomatoes and cabbage

scald in the syrup; put into cans and seal tight. Chopped
celery may be added if liked.

MRS. B. L. SIMPSON.

Piccalilli.—One bushel green tomatoes, £ dozen greer

peppers, 12 onions chopped fine, one teacupful grated horse

radish, one cup ground mustard seed, £ dozen whole cloves,

| ounce ground cinnamon, cabbage and celery added to suil

taste, sprinkle the chopped article with salt and stand ovei

night, drain, add vinegar enough to moisten and scald untr

tender, drain again, . add spices (mixed), pack in jars and

cover with scalding vinegar.
LILLIAN VITOU.

Tomato Catsup. — Five pints stewed tomatoes, one

quart vinegar, two tablespoonfuls sugar, two salt, one rec

pepper, two black pepper, two cinnamon, three mustard
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strain tomatoes through a fine sieve, add the spices and cook
slowly three hours, then bottle and seal it.

MRS. GROVE BOWERS,

4

Chili Sauce.—Two large onions, four green peppers,
chopped line with the onions, 12 large ripe tomatoes, put
them into the kettle with onions and peppers, add two table-

spoons salt, the same of brown sugar, four teacups vinegar,

boil slowly for two hours then bake.

Canned String Beans.—Break up the bean pods and
fill the can as full as possible, then fill the can with cold

water, fasten on the cover. Place the cans in a boiler of

water, let the water completely cover the cans, let them
boil slowly three hours, remove the cans and tighten the

covers again. Put a cloth between and under the cans.

Green peas are canned the same way.

Canned Coen.—Shave the corn from the cob and pack

it in glass cans, then seal them tight, place the cans in a

boiler of cold water, put cloth between and under the cans,

let them boil three hours, the water must completely cover

the cans, when the cans are removed, tighten the covers

again.
MRS. GROVE BOWERS.

Chow-Chow—One peck green tomatoes chopped fine,

and drained well; half a dozen green peppers, half a dozen

large onions; boil the whole in one quart of vinegar, and

drain again; then take one quart of fresh vinegar, a bottle

of French mustard, three cups sugar, a tablespoonful of

cloves, two of cinnamon, one of salt and one of pepper; boil

in this five minutes.
MRS. L. H. HANSCOM.

Chow-Chow.—One quart of large cucumbers cut length-

wise, one quart small cucumbers, quart of large green

tomatoes sliced, quart small green tomatoes sliced, one large

cauliflower, picked in pieces, six green peppers, cut all up

and put into salt water 24 hours; then scald in same and

strain. For the paste—six tablespoons mustard, one cup of

flour, a little vinegar, one tablespoon turmeric, and one cup

of sugar; stir into two quarts boiling vinegar, mixing well

together.° MRS. M. CHAPMAN,
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Mixed Pickles.—Three hundred small cucumbers,
eight good sized green peppers, sliced, one large horse-rad-
ish root, two quarts very small white onions, one quart bean
pods, cut in pieces. Put the mixtures in a brine, "that will
bear up an egg, for 24 hours; drain three hours, scald two
gallons white vinegar, add ^ of a pound each of white
and black mustard seed, one teaspoonful cayenne pepper,
and one ounce turmeric. Pour over the pickles and when
cold add a pint bowl of mustard prepared as for the castor.
I put the pickles in very cold brine with pieces of ice.

MRS. G. D. BATES.

Pickled Cucumbers. —Soak the cucumbers in strong
brine for two days, take out and put in fresh water over
night, when soaked put on the back of the stove and cover
with vinegar in which you put sugar, in the proportion of

one pint of sugar to a quart of vinegar, add one ounce each
of allspice, cinnamon and cloves mixed. Let scald on the
back of the stove all the forenoon; before tying up put
horse-radish and one ounce of mustard seed on top.

MRS. B. F. WHEELER.

To Harden Pickles After they are Taken out
of Brine.—A lump of alum put in the vinegar and horse-

radish cut in strips will make them crisp.
MRS. N. A.CARTER.

'Pickled Cucumbers. —Two gallons of vinegar, two
ounces each of whole cloves and allspice, two ounces alum,

four ounces mustard seed, six tablespoons salt; into a stone

jar pack two hundrd small cucumbers, a dozen and a half

small red peppers, (vary quantity of peppers to your taste),

and a good sized horse-radish root cut in small pieces. Tie

the pieces in a bag, scald them with the vinegar thoroughly,

and pour over the cucumbers. This method saves the

trouble with the brine, and you need not seal them, for they

will keep nicely and are always handy.
MRS. W. E. GAVWRn.

Watermelon Pickles.—Take off the green and red

parts of the rind of a watermelon; cut in pieces about two

inches long, put in warm water to nearly cover them, add

two heaping teaspoons salt to a gallon of rinds, boil till you

can pierce them with a silver fork, drain and dry them on a
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towel, place them in a jar, and put over them boiling hot

syrup, made in proportion of a quart of vinegar to three

pints of sugar. Heat the syrup boiling hot the next day

and pour over them, the next two days do the same, but

scald in vinegar bits of cinnamon and a few cloves. Treat

ripe cucumbers in the same manner.

JELLY.

PREPARING FRUITS FOR CANNING.

BOII, MODERATELY TIMI

Cherries 5

Raspberries 6

Blackberries . _ . 6

Plums • 10

Strawberries 8

Whortleberries 5

Pie Plant, sliced. _ 10

Small sour pears,
(whole) 30

Bartlett pears, in

halves 20

Peaches, in halves _ H

Peaches, whole 15

Pine Apples, sliced 1

5

Crab Apples,whole. 25
Sour Apples, quar-

tered 10
Ripe Currants 6

Wild Grapes 10
Quinces 15
Tomatoes 20

FOR BOILING FRUITS.

minutes

SUGAR TO QUART.

6 ounces.
4

t c 6
._. 8

8
': . . 4

10

8

fi

4
4
6

•___'_ 8 "
.:_'___ 6

8
••

' 8

8

10 "

Suggestion.—Cross the blades of two steel knives,
set your can or jelly glass upon them, pour in the hot fruit
or jelly. It is not necessary to heat the cans.

Experience.

Apple Jelly.—Pare, core and cut thirteen good apples
into small portions, when cut put them into two quarts of
cold water, boil them in this with a peel of a lemon till the
substance is extracted, and half the water wasted, drain
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through a sieve, to a pint of the water add one pound of
loaf sugar, pounded, the juice of one lemon, and the whites
of two eggs, put into a pan, stir in till it boils, skim till

clear and then mold it.

MRS. C. H. GROVER.

Lemon Jelly.—Four lemons, sliced, one pound sugar,

one quart boiling water poured over them, dissolve two
ounces of gelatine, mix with lemon and sugar and strain in-

to molds.
MRS. N. D. TIBBAiS.

Apple Jelly.—Slice the apples, skins, cores and all

put them in a stone jar with small quantity of water to keep
them from sticking, then place the jar in water and let them
remain boiling until perfectly soft, then strain and to one

pint of the liquor add three-quarters of a pound of loaf

sugar, boil and clear with the whites of two or three eggs

beaten to a froth. When it jellies pour into the glasses to

cool and seal them.

Quince Honey.—One pint of water, one pint of sugar,

let come to a boil, grate two sour apples and one quince, put

into the syrup as fast as grated, cook until it jellies.

MRS. Wm. rook.

Crab Apple Jelly.—Boil the fruit whole in water

enough to cover it until perfectly soft, then pour into a

coarse linen bag and let it drip until it ceases, then press it

a little. Allow one pound of sugar to each pint of juice. If

you choose add the juice of a lemon to each quart of syrup,

bdil the juice first, then skim it, heat the sugar in a dish in

the oven and add it as the juice boils up. Boil gently 20

minutes and pour into tumblers.

Raisin Sauce.—Raisins soaked over night and next

morning stewed till tender, and sweeten just as they are

done, makes an economical and palatable sauce for supper.
MRS. B. C. HERRICK.

Tomato Butter.—-Take ripe tomatoes boil soft and

put through a colander; to eight pound of tomatoes add four

pounds brown sugar, two tablespoonfuls each of allspice

and cloves, and a little more than that of cinnamon, boil un-

til thick.
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Orange Float.—One pint milk, three eggs, four

tablespoonfuls sugar, heat the milk to near boiling, have'

the whites beaten and lay on the milk to steam, take out the

whites and put in the yolks with the sugar and one teaspoon

-

ful cornstarch, pinch of salt, two oranges sliced thin and

sprinkled with sugar, pour the mixture over the oranges and

put the whites on top.L r MRS. O. D. CAPRON.

Elderberry Butter.—Take •£ bushel of elderberries,,

wash, cook and put through a sieve, put them into a porce-

lain kettle, and boil until quite thick, add ten pounds granu-

lated sugar, two tablespoonfuls cinnamon, one even tea-

spoonful ground cloves, and one grated lemon, boil until a,

thick jelly, stirring constantly.
MRS J. M. McCREERY.

Canning Pie Plant.—I would like everybody to try

this : Cut up your pie plant as for pies, have your glass can

or any other by you, fill the can as full as you can get it,

then fill up with cold water, and seal up tight. This method
saves cooking, sugar and. trouble, and is just as nice as when
you cut from the plant.

MRS. M. E. ROGERS.

ICES.

Pine Apple Ice.—One juicy ripe pineapple, peeled and
cut small; juice and grated peel of a lemon, one pint of
sugar, one pint of water; strew the sugar over the pineapple
and let it stand one hour; mash all together and strain out
the syrup; add the water and freeze.

MRS. B. C.HERRICK.

Lemon Ice.—One gallon of water and four pounds of
white sugar, well boiled and skimmed; when cold add the
juice of a dozen lemons and the sliced rind of eight, find let

infuse an hour, strain into the freezer without pressing, and
stir in the well-beaten whites of twelve eggs.

MRS. E. O. STANLEY.
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Lemon Ice Cream.—One pint of sweet cream, three
pints new milk, one pound loaf sugar, and two lemons; boil

and stir in gradually. If you have no lemons use four eggs.
Put into a freezer and surround the freezer with ice and
coarse salt on all sides; while freezing, stir it well, scraping
it down from the sides.

Vanilla Ice Cream.—Boil a vanilla bean in a quart of

rich milk until it has imparted the flavor sufficiently, then
take it out and mix it with the milk, eight yolks and whites

beaten well; let it boil a little longer, make it very sweet,

for much of the sugar is lost in the operation of freezing.

Strawberry Ice Cream is made in the same manner;
the strawberries must be very ripe, and the stems picked

out. If rich cream can be procured it will be infinitely bet-

ter. The custard is intended as a substitute, when cream

cannot be had.

Cocoanut Ice Cream.—Take the nut from the shell,

pare it and grate it very fine; mix it with a quart of cream,

sweeten and freeze it. If the nut be a small one it will re-

quire one and a half to flavor a quart of cream.

Chocolate Ice Cream.—Scrape a quarter of a pound

of chocolate very fine, put it in a quart of milk, boil it till

the chocolate is dissolved, stirring it constantly; thicken

with six eggs. A vanilla bean boiled with the milk will im-

prove it.

Pine Apple Ice Cream.—Ingredients: Half a pound

of preserved pineapple, one pint of cream, the juice of a

small lemon, one gill of raw milk, a quarter of a pound of

sugar. Cut the pineapple into small pieces, bruise it in a

mortar; add the sugar, lemon juice, cream and milk, mix

well together, press through a hair seive, and freeze twenty-

five minutes.
IDA FISHER.

Pine Apple Sherbet.—Take one large pineapple,

grate and mix with three quarts of water, one ounce of dis-

soivedTgelatine, four lemons, six eggs, whites, sweeten and

freeZe - MAE S. M1UER.
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CANDIES.

Cream Candy.—The cream; Use the white of one egg

and the same quantity of water for one pound of sugar,

whip the egg and water together, then add- sugar until you

cannot add more, knead as bread, use figs, dates or nuts for

filling.° MRS. MEACHAM.

Butter Scotch.—Seven tablespoons molasses, two

water, two sugar and two of butter. Boil till it will work

easily when dropped into cold water.

No 2.—One cup molasses, one sugar, £ cup butter, boil

as above.
) MRS. MEACHAM.

Crullers.—One egg, three tablespoons sugar, same of

melted butter, mold hard.
MRS. STONE.

Hickorynut Macaroons—Four eggs beaten till very

light, one pint of sugar, £ pint of flour, H pints of hickory-

nut "meats, bake in a moderately hot oven.
MRS. J. F. HOY.

Hickorynut Drops.—One cup of meats, one brown
sugar, one egg, one tablespoonful of flour, a big pinch of

salt, stir the flour in the sugar, beat thoroughly and slowly

into the egg.
MRS. NEI/^IE M. DODGE.

Cream Cocoanut Candy.— One and-one-half pounds
sugar, one half cup of milk, boil ten minutes, one grated
cocoanut added, boil until thick, put on greased paper quite

thick. When partially cold cut in strips.

MRS. H. M. SIEE.

Chocolate Caramels.—Three cups brown sugar, one
cup of milk, i cake chocolate, one piece of butter size of an
egg, boil until thick, pour in buttered pan and when cool
cut in squares.

No. 2.—Two cups molasses, one of brown sugar, one of
milk, i pound baker's chocolate, a piece of butter size of an
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egg, beat all together and boil until it thickens in water;
turn in well buttered tins, when nearly cold cut into small
squares.

MRS, LEWIS MILLER.

Salted Peanuts.—Salted peanuts are now taking the
place of salted almonds on many of the most fashionable
tables. They are blanched, buttered and salted in exactly
the same way that the almonds are prepared.

Hickory Nut Drops.—One and a half cup sugar, one
cup butter, two eggs, one cup nuts (chopped), little soda,
flour to roll out thin, frost and put meats on top.

MRS. MASON CHAPMAN.

White Candy.—One pound sugar, i cup water, one
teaspoonful vinegar, flavor with lemon or vanilla, boil with-

out stirring until brittle, turn out on buttered plates, When
cool, pull until white and cut in squares.

MABLEL. STIPE.

BEVERAGES.

Coffee.—For thirty persons: To one pound of good
coffee, add two eggs beaten with a little cold water, mix
well, then pour over ten quarts of boiling water, and steep,

not boil, about ten minutes over steam, if you can, when it

will be ready to serve. By making it thus, it retains all the

oil and fragrance of the fresh ground coffee.

MRS. ELIZA WEARY.

Raspberry Shrub.—Place red raspberries in a stone

jar, cover them with good cider vinegar, and let stand over

night; next morning strain, and to one pint of juice add one

pint of sugar, boil ten minutes, and bottle while hot. One

or two teaspoons of this syrup in a glass of cold water makes

a delicious summer drink, especially for the sick.

MRS. W. A. PARDEE.
*

Unfermented Grape Juice.—Take five pounds of

Concord grapes picked from the stems and washed. Put

into a preserving kettle with one quart of cold water, and
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let it come to a boil; boil a few minutes, then set it aside to

cool, and strain through a fine cheesecloth bag. Return it

to the kettle with a pound of granulated sugar, and once

more let it reach a boil. Have the bottles heated, pour the

grape juice in while boiling hot, and pound the corks in

firmly, cutting them off even with the tops of the bottles,

and sealing well. This makes a healthful home drink.
MRS. W. A. PARDEE.

WEIGHTS AND MEASURES.

One quart of sifted flour 1 pound.
One quart of corn meal 1 pound 2 ounces.
One pint of butter closely packed. _ _ 1 pound.
One quart of powdered sugar 1 pound 7 ounces.
One quart of granulated sugar 1 pound 9 ounces.
A piece of butter the size of an egg 2 ounces.
The white of a common sized egg weighs. 1 ounce.
Ten eggs are equal to, 1 pound.
A common sized tumbler holds | a pint.

A common wine glass holds \ a gill.

LIQUIDS.

Four tablespoonfuls | a gn^
Eight tablespoonfuls 1 gin.
Two gills ... "///.£ a pint.
Four gills lpint
Two pints 1 quart.

Four quarts ..... 1 gallon.
Four teacups of liquid i qUart.

""""
i n 1 1 1

,

»m„ ;.

"Finis coronat opus.*' \

* » •

'

— in ii
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"Professional "Directory.

PHYSICIANS.

J. O. BALLARD, M. D., T. C. PARKS, M. D.,

No. 1121 S. Main St.,
Office, 706 S. Main St.

Residence, 416 E. Exchange St.

AKRON, O. AKRON, O.

O. D. CHILDS, M. D., C. W. MILLIKEN, M. D.,

Cor. Market and Broadway, Office, 1174 East Market St.,

Telephone 22. AKRON, O. AKRON, O.

J. V. CLEAVER, M. D.,

P. O. Building-,

Telephone 319. AKRON, O.

E. CONN, M. D.,

Office Cor. Mill and Howard Sts., Oppo-

site Post Office.

Res. 1104 S. Main St., AKRON, O.

•C. C. DAVISON,
PHYSICIAN AND SURGEON.

Residence—109 Broad St.

Office—1184 E. Market St.

Office Hoars—8 to 12 A. M., 1 to 2 P. M.
•and 7 to 9 P. M. Telephone, No. 57.

H. M. FISHER, M. D-,

P. O. Building,

AKRON, O.

A. K. FOUSER, M. D.,

Office and Residence, 161 ]& S. Broadway.'

Telephone 246. AKRON.O.

L. M. HOLLOWAY, M. D.,

Office and Residence, 1020 S. Main St.

AKRON, O.

DR. ALBERT HOOVER,

OCULIST AND AURIST,

Akron Savings BankBld'g, AKRON.O.

Hours:—9 to 12 A. M., 2 to S P. M., 7 to 8

P.M.

R. M. MURPHY, M. D„
Specialist in diseases of the Eye, Ear,

Nose and Throat.

ROOM 31, ARCADE,
Permanently located. AKRON, O.

C. M. HUMPHREY, M. D.,

Office and Residence, 1013 S. Main St.

AKRON, O.

E. K. HOTTENSTEIN, M. D.,

211 E. Mill Street,

Residence, 126 Carroll St.

Phone 603. AKRON, O.
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PROFESSIONAL DIRECTORY. Phusiclans.-ConcludBil.

J. L. SHIREY, M. D.,

Office. 208 E. Market Street.
Residence, 270 W. Market Street.

Telephones:—Office, 323; Residence, 263.

AKRON, O.

P. E- STOAKS, M. D.,

The Arcade,

AKRON, O.

L. S. SWEITZER, M. D.,

Residence, 505 E. Market St.

Telephone 534. AKRON, O.

E. O. EEBERMAN, M. D.
(

Office, 111 W. Exchange St.

Residence, 603 Bowery St.

Telephone S14. AKRON, O.

DENTISTS.

MASON CHAPMAM,

Office, Cor. Mill and Broadway,

Telephone 372. AKRON, O.

P. W. KNOWLTON, D. D. S.,

Dentae Office,

217 E. Market St., AKRON, O.

J. W. HILLMAN,
Dentist,

151 S. Howard St., over Harper's
Drug- Store,

AKRON, O.

DR. W. J. HOTTENSTEIN,
Surgeon Dentist,

211 E. Mill Street,
Over Berry's Carpet Store,

Res. 126 Carroll St., AKRON, O.

DR. N. B. SIBLEY'S

Odontukdek Dentai, Pareors,

158 Main St., AKRON, O.

DR. J. H. PETERSON,

106 Market Street,

AKRON, O.

W. B. CONNER, D. D. S.,

Arcade Beock,

AKRON, O.

BOSTON DENTAL PARLORS
DR. B. J. HIEE, M'G'R,

Cor. Main and Exchange Sts.,
Over Black's Drug Store,

AKRON, O.

LAWYERS.

H. T. WILLSON,

Attorney at Law,

109 Mill St. Telephone 122*

AKRON, O.

W. E. YOUNG,

Attorney at Law,

186 S. Howard St. Opp. Post Office.

AKRON, O.


